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ood handful of Purſlain, half a pound'of Butter; 


= "Pepper and ſalt,and ſometimes fomeCucum- 


bers. F. 
TEM'N 


—=ca..8 0&0 EE 


.- I Princeſſi Potage. | 
"Y9oke Peaſc-broath, very clear, in it feech the 
| bones of Tea with” ome yolks of Eggs, and 4 
bundle 'of he all well feaſoned 3 chen dry 4a 
foafand ſoak i it, fry: -1nto ita very little of haſh. of 
Carp, and jt | juice of ion wrt fill up your iſh 


y degrees as it is by He d garniſh it with 
| Muſhrooms \ Troufl , & liver of Eel pouts, | 
with all kind of No ayes and with 


UN 


NIALL if - - 


cr/they huh Nafe-and- ſeaſoned; (t-chem 
| 6-4 [Which 'ta make, yor'ſhall cleanſcwell 
fl your Tortvifes', and: ſerch them-in water:,:wall 
FM burſt the Gall in cutting of them ſoak, 
$M bread; -aed thed garniſh it with your: Textoilcs, 
MulſhroomsTrouft 
Juic of Muſhioonns 3. then ſeave..- ) :2189}14© 
| fs thepiohiogs ofyfpidridlabbeoemnss 2004 
waſh chemivelld; legs thenbir) Sond Line 
thyme, all well ſeaſoned 3 -Givain: your bx6chi,:90d 
-Putit into:« por;then paſs alla your:Muſhitoomsd ous 
£apens,.. and put thenvin che Ganhe pot bagainsnyos 
may make the ground of your postagenwith fame 
Mixhrooas 5 ſoak: your; a $1 2andwhee. It is 
well ſaaked:, put on'it'a bed:of.aſhrof Garps, [and 
iddoth: ſoaks . after it:'ts » igarailh; your por 
tage with! youd Muſhrooms farced with the 
between twodithes;, and withiMdts3: Parr gat 
;you-are- xcafy.to;Grve;,; paid about. it. {02s ng 
. Minſproums othergvay © Tas 
| -; "Takes your Muthroonis: and-: 6 themj/and 
| act; iPop ;,> Butter ,qSalt, anc two: or three 
'Claiets g codcs;: ge 3ce loft are, ur 


3 in [2:diſh-on:the chafen-difh with a licdle 
n fcaſoned and: fe it : | Have ai cate you doi ok 
A ih otros, Teo Lavos come 
7 Sir»| Potra ge of Mwvſprowns Farcad: « 
"iran aithanOtqian Rlicked and:actwig.ef 
the pant wich. Butter, Parſley, Pine-dhpleſeeds)a 
_ Carp-bones , which yaa. -{hallOboil with your 
then fill ivup with-your implements: by:degrand6 
farce wherewith) you have- made- your haſh;;;, 
or .Lemon 3 then ſerve. _  2d3 1540 
pat: an-Ottion tathets, ſomadSwect:herbs large 
{ ator Tte , 


"ther ſme en Fay anda little whit 
wine; ſtew them-a/ little more; and chaving 
dered: your- broth--as you. would haveit , 
them. up on Sippets; rabblnghe diſh firſt wid 
g onnrnh of. Garlick , -ard: ay fic'r "Orang on 


1044 F2e Potage of Soals mike bone Fareed. 
-Fry-chem almoſt outright, and open/ che ad V 
the bone, wliich you ſhall-take ont; take Me} n 
Oyſters, Capers, Muſhrooms, Tronfles,' and p 
them in the pan with:Parfley and-whole Chibok; 
farce your Soals'with-chele implements; and afte 
y arc' farced ;/ foal thewy with' alictle broth 
\ Butter, Leiton or Drangerjalce os 'Verjuict 
withthe broth of any fiſh you have , 
arid 'igarnith it with your Soals, wit 
En and joice 


k 


raw MN 5 fly them alc 

rare White-wine and 

r boil before you put-them 

them. up, diſh: them on 

-garniſh* be-Mace;; flict 

zofe-be ot Barberrics, and 
me: Butter thick withthe juice of Oran: 
wine or Ggpe Lanes ns eu it 


5 4t35 


a 
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Mathroo 3 mke your CS: fry then? and: . 
| potrage' with-them',:or if you will, 


Lo ueninger them wig '9 which: 
ag on ſ orne Parſley;Ch holy Dates 
Verjoc (fan fry 'them/ arg 
fraim thein's and after they arcii nf Far 
hen 1 with your Smelts;/ ſerve ny any 
wil ur ern and Lemons.” 
"19" Portogeof Spavagir. 
: Take iore * herbs -pat chem ina oeryl ach 
crumbs of bread 2nd ſcafonthem well, thew fty 
"F them, -and 'afterithey arc fryed,' puc them again 
inthe ,pot.;{!ſouk your bread; andy garniſtrie with 
Spariguss which you: ſhall have cauſed ro ſeerh 
with [Water -and: Salt , arid being drained; : 
then! with" freſh 'Butcer ;- Salt}, 'Cinnamoni 4 
lutmeg3) over your. pottage, you ſhall Gretna 
broken Sparagus 1 z then ſerve. SV FOR 
c TY Agother 1 Way. * "94 - [1 
uſe the ime bein: t upon. ie 4 it of haſh 
of Carp garniſhed: with fried Paragus',- 
Maſbrooms arid Melts 3 then fe ye. #1 
(5 * "Another way. 
*"Aﬀer your bread is well ſoaked; gerald! I wich 
herbs _and- Spardges, with Capers and'yolls of 
Goo tore _ You may whiten Your pottogs 


eoff Heſtelt of F 
| 5 Fas rake” out tie of ie make a 
hath wich Bai er well ſcaſoned with ood herbs, 

take the bones, and boil them with peaſe-broth, or 

other broliwith'a bundle olhwrbs Barter and Saltz 

. then with your skins of Carps' make ſome Haſlets, 

on s; ſorne-pieces of skins of Carp ſpreading 
D 3 them 


Be _— + rn 9 3s ICs 
» 
Wo 
f J : 


. them. _ Te ec 7 
CS cr prop en-equl't h « Þ 
ie Cit are. he J 


, 7 ;afte h rely 
hes obs Chibo y | + yo 


| L #0041 JA: bow on get: na why F by. 

. ; blanttvel ern we , 

fiſh orcherhs ; and taſter youhavekreed 

Pe mig t,; Chem. A: tu Ty with 

;-broth; or ſome ather deoth., and. [2] | 
= ph Hope, 

6,4, Wt yourſk 'L 
= oth your Lectice, which ek en 
| PERRERE: to tas Caſey: ao 


£41139 Fi rf IF: ts ' ed iecieVairts TT 
2>GPSxour: Gahbage into-quarter$;-apd blanc IN 
them, then putthem in the wah Kore iN 
of HRS Fo Sale and Popper ,-and-an Onion ticked 
Is FER "hey: are, woll/'dden,, put 
> ſoak yourdue apd-erye.it 

bed ic ering ox: Cabbages.) 

he or COS, þ 


$a. 


- gs Pons. mma -gr;! iebager 
web pegfe-hroth::; 12 T7071. | 
kk is made #5 bowhid, - butiniead. of MAfCE, 


you 


C 


CO 


We Feench p_ 
BR. inthe pot with peale-broth: 3 "garniſh 
Let ve ali 
20. Pottage of Pumpkin with Butters: . 

Y Take yoar: Purypkin, cut ic into picces; and 
Fe fb ic with water and ſal; aftcrit is ſod, fAirain 
it; and put it into a pot with an Onion ticked 
with Cloves , freſh Butter and! Pepper ; ſoak your 
. bread, » Jp if you will, allay thyec or: four yolk of 
Eggs , and pour che over it with. woI _— 


5 21, Poit age of Pumphin with Malker 22381 
:; Cut it and ſcerh it as abovelatd;, then i 
through a firaining pan with ſome Milk jrafd| 
boil it wit butter ; ſeaſon with, Salt, Pepper, Cin- 
namon, and an Onion. ſticked.; and ſerve 1 it with 
;yolks of Eggs allayed, as aboveſaid: | . + +6 
pitt 22, Pojrage of Turnips fried." ; q 
Scrape your Turmps well; and:cut them into 
quarters, or in two, blanch chem, flowtc'them, 
and; paſs theny in' the pan witty. refined Butter, 
| which you ſhall rake away when it is very brown, 
NF /38d then you'ſhall-put. you Turnips: in-the'pye 
with ſome: water, or with ſorhe peaſe-broth;;"'let 
them ſceth' well , and: ſeafon' them; ſoak! yodr 
+bread, and'garniſh it with-your Pros, Grapes, 
L —_ with Capers; then ferve. © Le 
Anotber way... OE: 
After your Turnips are op cut FR | 
ters, and blanched, ſeeth thetm with water, butter, 
ſalt, and an anion Kicked with cloves; afterthey 
are well ſod , ſoak your bread; and after yori have 
_ pat your turnips with ſome freſh batter , and fitr- 
red them often until the butcer'is melted, garnith 
your pottage with them , and ſerve. _ | 
D4 © 23. Pat 


. F . -_ _- * : > 
V a 
; : 
\ < 
Y | : 
_ 


OO 11117236: Portage of with 7 ne” 

| [3k Take very np iy boil it, he of Eee It with 

Sale and: Sugar 3+ whien it. is ready to boil, ally 

 fevenyolks of Eggs for one great diſh, and fora 

{mall one proportionably,, put. them into youſſſ- 

Milk, and flir je wells. in making of it's broch, 

| take bisketor bread, .and make your potrage wy 

By Ke, which you ſhall ſerve ſugred. 

.* nh +, 7 Another way.  - 

- Make your Milk” xeady , and RIES it wit | 

'in- water. well choſen and very 

We cot the end- they wy poach the _ 


{9 he Pottoge of Profiteolles, or ſmall Veils, 
- Soak your bread with the beſt.of your fafi-daia 
brods, then take fix ſmall leaves: made for the 
rnb i, ond og well, .and open them on the 
of one ſhilling , . whereat 
: you ſha cake out the _— when they arevety i 
dry, fry them with refined Butter, and after you i _ 
have drained them well, ſet them a ſoaking upon 
2Yaur:.- bread; when you are ready. to ſerve, fill 
; them vp with all kinds of things, as with Melts, 
Muylhr -.: broken Sparagus, jorge Harti- 
- CNOK apd Capers, -cover up your loaves again 
. with cheir covert , and garniſh with Melts, Math. 
Fr ES 26 , and Lemon: flices 1 . _ 
£ VEe, ; 


WARY : 2 
« RS -- n 
; -_ — _ 
co. ww. 2 = 


,' Another w Ways . : 

Put your Peaſe into a pipkio or skiller- of boil- 
5g Milk-or Cream, \put to them two or three 
of Mint and Salt ;- being tender boiled, 

be (Oui wire A yy Milk and _— G 
54 $per- 


AED pan ar Sod Es. 
X 4 . 


ih * Ie rem peals bong Betts and cleanſed... 
ml pur: 
| when 


«take. half of the herbs half ſo 
- ..and for to make it green, you muſt flawp _ 


them into+a: pipkin. of fair boiling water z 
they. are; boil'd ,.. take and. firain ſome of 
andthicken chereft, -put\co them a bundle 
of ſweet-herbs, ſalt and batter P then ſerve them 
ich Gppers abour the diſh Te 


Js: P e of , | ; 
"/Pabs them 5h ge th gee Fe or melted 


' Jard; the ſmallefi _ neweſt you can find, and ſet 


them a ſoaking intq a ſmall pot, well ſcaſoned with 


- a lictle parſley and chibol 3. then ſoak a loaf with. 
ome herb-broth; or ſome old peaſe-broth; afterie 


js, 6, garniſh it with grean peaſe; and ſerve. 
| A Anotber w 


Take the biggeſt ;; and ſer them. then firain 


- out the - broth e's them , and. fry ſome butter into - 
| - pag Cn Ss -and minced. para, , and ſca+ 

-fon it well; your pottage,. putrapesh in- - 
to it, and garniſh it with fricd bread. we 


- 7: 26s: B ocoge of Herbs without Butter, = 
Take a greatematiey.of nod heaks, when they 


are; green, break) them, put chem. into. 

" "water,- wich the ay as of p ont om arp 
them w that-they- may be ſomething Q 
ſh with ftore of ſore}; ſoak your bread , take up 
. your pottage, and mix ſome Ris whhi it, if you 

-.. will; then ſerve. | 


./For to make your. WD wg: uy Oe ſharp, 
a n them 


Sorrel. 
27. Pots, age of Onian. 


IT Cut your jon ined vx hin gs fy them | 


with- 


Tr COST TS 
bet his ten 
jy Tot IS nj x 
” " TC _ 
% 4. F F 


_ 
with Butter , and afirx they ttc fried , put them 


into # pot with water, or wich peaſs-broth 3 after 
they are well fod; put in it « eriſt of bread; 


\# 
4 


ke it boil # vety little, you toly-pur ſorne Cape | 
20 ar your =;-——"il and up, = 
vewith a 
.28. An Sas Broth 
Ser-boilii \fomE'fatr w ein, \ che 
ftxain ſome ari4 pur to with 
kinge Mece , je Clanete brp Sat? Lyorkroge of 


focet-betbs: , (oitie' Mrainad anti whole 

ad ſothie Raiſins [of the Siuri'3 ee r7. Lupe yo 
oi a off fire, and pre oy ay fome 
Cherct-wine Wi Saget . ir ap wht fr | 


Sugar. 


4. 20©S : 
29; 
£4 


Fry good' floreof | Bron [then havea N= : 


Pipkini- of boiling liquor overicthe fiws wherrthe | 
oben þ « frle&-Odibns, Butter and | 

all with P and" Sat; being) well- tewed' tos 
{er rs 3 fer wi going mmm Pine Moler. 


"Tak «pl of Dew 


| "of Alnidnd:piſte and: rain" it 
with ri _—y lik 3-iH&: haves poctle- of 


fling bh wages rh edpn in the- Milk 
ay yon: Jo with faek;,- Salt and Sugar 
ſerveicon Pine Molet, aridfefa 4 "out Sagjary 

| _ Otherwayer. * 

- Strain cherti with fair Watet , and boit- them 
with: Mace ,-Salt and Sugar, or row add two or 
_ three Eggs diffolved with Saffrois, and ſous be- 
fore, (erve it up. 

x 31. 0at-mtedl Pottage 
[Take ſome Ale boil and fear it, and put there- 


| n 


ny j6 frained 'Oat-meal'; Mace, Sugar and ſliced 
& wh boil it well , and. add to-it three or fous 
TY (ou alls of a white-evinic-or Claket. .-: | - 
4; 1:32« Pottage of Cucumbers:faretd. 
"Take your pew, wg thern and 
them very ncatly.,:blanch ja, aid after 
accblanched in freſhwater , driin cthetny make a 
Te with Sorrel, yolks of Eggs, and whole Ejips, 
allwell ſeaſoned , Lid, -pour' i into-your Cucum- 
Y bers; aftcr chis put them into/ 4ipdt with ſine 
water or peaſe-broth , ſeeth and ſcaſon ther well, 
| wy Capers, if youwill3: then ſoak your- btcad, 
ſh it with-your Cucumbers,_ oy BT. 
affcm ineo _ 9; eng 2402 
«97007 3. 3. Port v4 
Tc is + woadls 2h er pr wellcahned with Sale 
_ and Sugar , when .you- are +ready'to ſerve , the 
whites of the yolks:.of Eggs which: have allayed 
far t0;put into your. Milk: fry chem:well,' and 
i inta: your! Milk 3 POET wo — | 
| Anothir tray for Bleſh-dayes.! 

ESoak your bread with fomeAlmondbrothy Wits 
© tle minced mat and juice of Mutton; :altogethers 
$i Mm Liz are _ to ſerve, fry ſome whites of 
: Eggs, and put then; your pottage ,. and pals 
the fite-ſhovtl red ny > 5's and ſerve. * E 
17s, ; 34s _Potvage ler. D, 

- Serape and! waſh tham well, -then-boile lira 
in a pan with ſome water ; ſale "and an oriion4 
after they 'are boiled, take them out, and; pick 
them, taking off the ſhell to ſome , and leaving 

jt-/20- others for. 19 garniſh; after they are thus 
pats pals them In the pan with. A little 


det parſley 


| The Fuinch:Cook 43 


-44 The French: Cook- _ 
| \aarlley's. as: for - your: broth, aftec- it is etled; 
; Leave che bottom, left there be ſome gravel. the 
| boil it, and when it boils, fry into it a licth 
| | cart wich lame very freſh bucter 3 ſoak your 
| aftex it. Þ well laked., take up- your pot- 
eage,' garniſh ic wich your Mules, and whiten 
it with yolks of Eggs AGIs in TOs , if you 


> then ſerve. . 
pri . Otberw 


- Take ſome boil'd |Peaſefirain them and _ <thions 
ina Pipkin with: ſome Capers, ſome ſweet-herbs 
Hacly choppe! zme ſalt & butter 3 then have ſome. 
great Oy fried with (weet-herbs , andgroſly - 

put them to the fiewed Peale 3 fiew them 
ti z then.ſerye them on carved lippets, wk | 


diſ-garaiſhe with grated bread. 
Otherw 


| ajel- 

1} Tike a-quivyio Oyſters, parboit lem 
in their-own: "Tquor , or tew them in a:Pipkin 
with ſome large Mace, a bundle of ſiveet- 

| herbs, Sal and Butter, being finely Rewed 3 ſerve 
them on ſlices of dried: french bread; round the 
Oifters ſlic't-Lemov , and on: che potrage” boil'd | 
Spinage , minced and butter'd3 but fir Poor: on 


the broth, 

Ip » P i« of Offers. - & 
Aﬀeer EY Git ry well” blanched-: and 
_ . flowred, paſs them in the, ler ang cexh 
chen ſoak themin a pot5 Ek your bread 1n other 
broth, as white meat 3 after iis well ſoaked! | 
iſh it wich your Oifters3 whereof you ſhall 
y ſome, like fritters, for to' garniſh wich Pom- 


We Lemon ſlices, and juice of Crawfiſh 3 
3G Pot. 


—_ 


. french bread. f 


paſſed through the pan , and ſeaſon- it with ſome 
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icwing, ſeaſori_it with all kinds of 
with butter, and a drop of x erage 


your bread ,"atid garniſh it with yout Grenofts, 


"SA 


o 


37: Portage of Salmon. 


d | 4i--Cut Salmon into ſlices, and'try it; then ſoak it | 


with a: little whitce-wine and ſome ſugar 3 ſoak 
alſo your bread. with any other broth'you have, 
fo that it be well ſeaſoned; garniſh it with your 
Salmon, the ſauce upon it , and thus lec it boil a 
little 3'then ſerve. -, 477 Te | 
QT... | Another way. E.1 ly '& ; 0 
+'' Take a whole rand or fole of Salmon , ſale it, 


_ and put it into an carthen flew-pan, and put there- 


to ſore Claret-wine, ſome Wine- Vinegar , a'few 


whole Cloves, large Mace, groſs Pepper,flit't Gin» 
| - »> ger" cloves of Garlickzthen'take four | 


rait -ſprigs of Roſernary , as much' of Tyme 


and Marjoram', two or three Bay-leaves, with 


Parſley bound up hard, | and a quarter:of a pound 


' of ſweet Butter, then take up the pan with courſe 


paſte 3 when it is baked, ferve-it on ſippets of 


Tea Antther way- I 4 
Take your Sa/mon, when it iscut into pieces, and 


pepper,nutmeg, ginger,and fale them, put ita boil- 


| 1og with ſome white- wine, a little vinegar, a banc 

| of {weet-herbs, & = whole Chibold.and ſome blades 

\ of hrge Mace let this boila while, then put it ro 
Hwme-of your bet. broth, and garniſh it with | 


_ \ Oifters, 


j ” 4 fb n _ -n dd. d -3 0 KY aq * as 
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Oiſters , yolks by RY minced fn 
with fried Parſley, robms, Pormgranate, and 
Tr A, ſoak: your bread with your beothi 
Co 4 
3B. Toikoge Frog derdideSaffoas. 
- Twſs-up .. your ef s, ant boil edenr; hes | 
re + or * with peaſe-broth , and feafon: cheny 
with Parſley, an Onion kicked with Cloves, and: 
a twig of thime; ſoak your bread, and garniſh it 
with your Frogs blanched, with Saffron or —_ 
Mr the ſorve, US | 
| | Mxodbey oY f 
Tiuſs upcherri-like, fry thens, OW | 
them ib av twodiſhes , with 4 litfle freſl+ Buvi. I | 
ter, a drop of Verjuice; 'the/juice of an Orange IN 4 
or a Lemon. and: ſeaſon them well with 2 buidte il + 
of herbs; then. to make your beath',. boile fame £4 
hong? xale-broth, or water, fale, pardicy » chibols,.. | * 
| groan i= mar; om almonds; andyolks:iof- | 
which::you (hall- train. alcogether ; : 
FE pes upan: which-you you may -putia lictle FN 
en other filth, lemon, ma diſk - 
garaiſh it wit your Fri On; an To 
mms then-ſerves. - 0D, E 
of Bran. 


3 
Take DE cog the biggeſt you can find, boil 
it well with water;- with one handful of Altnonds; 
— of herbs, and ſealon it well 3 then 


— 


4 To " Tj y when ity will;-with 
 heyaapp ir-tith | 


433.4 va Ed 
RE Ed} 
af P 


wn 
wel | 


"2 


alaa.Jorl 1/206 Pox of Hope, TIF 
Take good © ſore gr "3d y you ſhalt 
ſeaſon” as @ pottage with the” oriinds of a' loaf; 
fry all , and put it to boil in a-pot,; fry: alſo ſorne 


; in arces the' pan with a lictle parſley, and a 


Gd, and your pt age filled}*zar 


LT 


"pet rock or omg: 
of; x your 


le of herbs , and pour-'it into: your: 
ak your bread with your broth y afebr rhis, Beck 
your. Hops with warer and falc; after it'is fod, 
and drained, put ic with butter; and garniſh your 
bread with it, then ſerve yolit pottage whitened, 
(if you will, Y with yolks of Eggs allayed in Ver- 


* ; 4ns Potoage of Rodbernier, | 

bo *Allay- ſome E2gs with ſome' Rasberries, and 
Hrain all together ,* boil fome Milk; well ſeaſoned 
with fale, and when it boils.;: pour your imple- 
ments into it, and fiir itwell /take ie up, garnith ic 


| bay Raberries arid ſerve,” 


42.  Pottage e of Parſnips.. ** 


| Cleanſe them'well; and choſe the middle-ſized. 
ishes, ſeeth them with buttey: *id'a” bundle- of 
"Herbs, - and aſon them with filt and cloveti 
"then take them out , 4, a and takeoff the skin if you 
m 


will, and then'py wit\Burter , and a drop - 
of broth, love Cd. wy you' ſhall. find your 
ance thicknedz our bread Fr: allo well foak- 
ie yh ge 
rea then ſerves #714 +718 
: 43; Pottage of feng '& 
"Take the white 'of your- Leths; a SG aadns 


py vor ſmall, keep loom of hy WR 


cut in length br. o'S _ —_ Hay oe Hit 
: TG. ſod, ſeat 
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\ You may alc =o it one Mill and tral 
and ſerveforthwith.. | 
If you will ſerve. them without whitening 
ther, you muſt _ _ ky Peaſe- ovorh, of 
Capers , Broom:-buds m cuf 
and Pine-ſeeds to them , and Pe £8 wel 
ſoak and ſerve, garfiiſhed as. the other. : 
| 44+ Pottage of Barnicle farced. 
Aﬀeer it is. welt tayed, take bo the fleſh, anl 


oy it well with batter, Muſhrooms, yolks « 


= + Cinnamon 4 pus Clovey and Mag 
nger an 'epper,. fine herbs, as Parſley, C 
Thime , two or three Eges raw for to bind thy: 


fleſh; then farce your. Barnicle , and Joe ty 


with a ſcure, ora thread. put it in the 
peale-broth, the MOGRyon can get, an feth 'Y 
well. it thickneth -bu t too. much with boiling; 
ſoak 1 your bread ,:and take up/your Barnicle wm 
what garniſh) you ; have z then ſerve. 
| ©45- P, of Rele: pouns.. | 

| Flowne them, fry them, and garniſh your pot- 
"rage with chem , after that your bread is well 
ſoaked with the beſt of your broths; when it is 
vey Ancud iſh it with what you have, as 


ſhrooms, Txoulles, Sparagus,Melts, Pie whiten 


| Prong yp los Io .Or otherwiſe with che } 


'buoch of Crawfiſh... 


"Take Ecles, deve, 
clean » then TY ad 


oy Me. .and wipe "ab | 
into a Poſ; t, haying cut 


SET a La a 3 


fs them | 


UN 


ther gps nk bob poet them ſome 
white- wine, wines vinegar, faiv water, la - 
ad a good big'onion; ſiew the -aforclaid 
< | a'lirtle butter ,; being ſewed't 
_ diſk them/on carved lippers;; or:on-french bread; 

and ſerve therh- with boild currans boild by chem- 


ves; Nic. —_ \ mga. wavh. and —_ on 


'% -Edlet otherwhye, 
Take three Ecles, draw , "flea and toſs them 


—, 


3 leaves round che diſh, \garniſhing. the nc : 
with flic' Lemon, | FR 3 
: 46.- "Portage « hen. gragns. F Y 
©% Dry ſome ; and: rok Spore with the beſt E 
v1 your broths.,: garniſh them with-your ſpatagus = F 
and muſhrooms, ard if you will with Caligab's ax + Fo 


Fhageh' ;' then ſcrve; | 
f you will have thein to reliſh of gree F 
ns them in the} broch- ata you ſoak £ 


47» Portage C oliflower 
"Fic your Carne or co N kkany ith 
* Butter: and blanch them bar'very lictle,then malkt-. 
aniend of (eccthingthem,;: and ſcaſon' ther wells - 
© Inyoarbreadith any dot u have, and 
-"nilh i "Boer eric | FCS ; 
.and'n Ti d beſp1iz 
| beowy theg ſerve, 


> 


oi 


You may Beth hw with Milk. 
49-' Patzage of Rite. - 


b 


-and rain it, for to 


S 
b, + ee RIE being 
Z ſoak your bread, iput;a lirtle Rice upon it, -and 


2 S: "then ſerve, / Jali 
| _ You' tay mm; 
way. andic 


_— wich Mace. : 
eh Os: Pattage of 'Teilladinr.. 
Make a 


and cut it as thin :as)your can 


h a very little of good broth; -aftex they are 
W chehe -d font Tali, _—_— 
"wi 6 r 


i ES paſte, or 
Wi enghna ds rims © ane t in re- 


6 Go FRY We 17 


Whiten your Rice, and when 4e1 is very cnn 
borſt iti water,- or milk; ſeth it 3. after it is ſod, if 
take-ſome. bly, 


Clones as: the. Fideles, 

garniſh: it with: puke Toilledine , and Fliwrons + " 
© 4 e P pottage wich milk the Gard _ 
Jr: 5:(iF.you will) ſugar” d, and gar! 


paſte ſeaſoned only with Gale, ſpread i it,” 
ter. the form of 
Tailledins , pals them. inthe pan ; dh chem 


paſie, 
fined bays pun yur yonge with and 


TC SY” IRE” 3 - 


UM 


bo chem du, water, to ; nl the "IR 
| Hpurtke your .peaſe:b roth out very: clear., and 
| 1. 


Uu WET: ny: Wks fry.into ic parſley, 
 charvel, young loxrel, bran, and capers, 
the ; boil it wich all. cheſs { xe Benn ſoak your 
- bread: wich ſame, of your, broth and if. you have 
-tiothing to garniſh with, garniſh it-with frycd. 
-hread, or with Flegtrogs; then ſexve. | 
3. To.ſerve ie xceo, lamp beets 07 ſorrel; and oy 
no your diſh, 
$3; Pottage of Batnicle with. Tiurnips- ” 
T.; &r your Barnicle is drcfled,, lard it with Eele 
Catp.s t then pals. it ja. the pan , and ſeeth- it 
mn halt water. and halfe 4av Sie ug well ſez- 
ned with butter and 2 bupdle of herbs 3 when ® 
+it:jsalctioft ſod , cut-yout Turoips , flowre thens, 


and pes them in the pan with butter, and when: 


they axe very. btawn., ſeech them) with your Par- 
663 = it, ary pourbecrd, and Go. 

Witty + V12-5 phone Turpips. 
h, _ a lictle 


flowrs 


= your Tar nhyokes brrtar Lo may it 
m, and ſeaſon them'with a bundle of herbs of 
CELTS. ms well fod, ſerve 


"AIG 


| 

\ 

Lt ! 

"55s Ng Led '" 
Whiten then a" very wid peek Gert them { 
with peaſe-broth, well ſeaſoned with. butter and } / 
alt, foak your breads garniſh it with your leeks, 


your- bread with: od th chefof-yous broths, 

and garnith it'with your Burts at the wi > Fw 

muſhrooms, and capers 3 chen'ſerve. / 
"4 'Ff you haveno” fid-beoch', *the'3 ale 


* = 57: Pott 
"2 Fuente 


5 arm wer. Alter they ate "pvcll-beild (a 


which for. to whiten, aVay ſome*yolks- of eggs i '£ 
waa pourther onit ſerves "-} 

-- Afer your- Lecks' arc (od, ou what wh} v 

little water , pitt to ther ſome milk well ſeaſory ' 

| ed) and ſerve, 0 

39666 Portage Bury. [ 

"  - 1 Fakeoffthe tails and of pe] Naxers and [; 
half frychem,, - then. put ow effrolls, | + 

_ oich 2 very Ailthood oak. C- 
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Ode aprogy ryan PR no 
_ gn-0ni paria he , the pcel; {= Yo. «neg minced, 
and) capers, if you will, pd yournay garviſh 
F ononpebyrge fv 
rni NE, rr FG ASA: (vv 
Portage Onion wit 
i:-fter. your - Quion is cut yery\thia y.and. fled 
_ wich okra till it be very brown, ſeeth. ic with-a 
| befle water, well (calonrd wich. (ale and pepper 
ir is enough, put milk.to 0444 and 
ercadily, gre your dryicrults. ; 


® + "4 


of Loſahes-.. ... 
n 1a whole., oft S66r bk A lietle ag 
yolks .of..cags, a a and (cafon them 
with ani ed F,: mix all together withouc 
tht, byt-ofthety(elyes;and feeth-them 
with butter, ley , ſalt and peppers. and ſoak 
* ; rk | th thebrd. of omar ones 
er liquor, and garniſh them with your 1, 
gu you ſhall, whicea, vich-the yolks of <885 , 


8 You may ſeaye chem: at; "the Katree or Fs 
| courle,, or fry them 3 you. may inner 
pattage with. j them, or uſe them that ir-may-he/ 
town 3 and garniſh as (von 35 they are fried, - 
attage of Vives, oy Ira) xy wire pun | 
Wann well cleanſed ener wick a 
[ms beoch and whitewine,, onion fticked,: 
muy of beebs, all. well ſeafboed, then take' 


24 1TH ab$: 


on 


þ memced; yo well ſoaked, Kd, quent oe 
our wee and the | Tagoult upon's "thei 


ere. =. THAI ata 4 67%” 


cb made }\etvet; and | Pp 


9s. Tye $4 42-.4 
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vet and Reveyy, ac LF bozag & þ MA 
e's "Nlnigts ee Vandk 
d"firain them witha pint of 


| nog 


ifs 2,750) 4 Crs 
Bunertd Beep * [LS : 
wrongs hem ſuite 
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| Take Beer or Ab 
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a, 6 Fon Fa 
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_ | bearen:; alk mane i oe mdfome. 
E good Butrery/ rain" our -butt&s'd' Beer , pure 
| — Intothe ae and brew'it whth' the Butter and 
NS Eggs, M$ + OM ES Potroges 


s 
Ts eons Peaſe: bro 


YAY FL $1 + Fad} ; 
bee en IGM £4 
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cd. 'with Cores. , 1 

Enough, ſerve. it, 7 
or Coleworts,. 

which (hall haye. 


a3'0ut of Len 
ſou hall find i It. 631 roy 
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's on. Lent :. . ; 
" ;, tai Bae... ei 
es Do th - : 02” "'Þ F FO 0 ORs; 
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5 pple yan Bop, fill your diſh, 
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Parſibpre © 4 40 35 bt? 


CPs, and, 


yu. cr 
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ms 


3 'Goveor fo your td wir, 


vapor ont Sm ne 
433+ 'P | ; 
pr of Srgre ſod, Riders wid 
ie, and bud of lhe, take 6p} 46d 
apontiepotop 


1 are ſalted. * fit ft; 19 T5 Gd. 


- very-ſame; way, a6 at 

4 veep no. : at. all are per Drithetieo 

en, nor'! way 3 "Tar tonthickas 
h far batter with” Barter 
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Aitler 


WM £4 
2039. vv 3  fppies w# NW. 
\ Take Apples +69 ham in, 
on. the - 


ſerve after they have boiled one or two w 


ſalon ie with Nu Uo 
inde, bo any ele abundle herbal 


to'thicken' ir, and 


Ei 


- t 
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Re. 8 wa $00 
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j tat, and mix 
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then take ſome Pippins; ; pare and core re them; « 
cut thein. Tound:/ior ſquare; and dipping hea in 
this Batter 3 fry. them. in clarified Butter., and; 
— Sugar, oO; LIPGL thera 24 - 


—_— br &f 


bd a by $6. . | A why 


in, 4x66 by 


memo. 


” $4 _— 
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Pere of a which is to Ve ade with 
XY $ el, Letgiges, Boers, Porlain,: ;a0d a;bundle\ 
of herbs; ſeeth.all well with; Salt , Butter, and 
the fick cutting.of a loaf; love, and. Exec, [17 

Portage of peaſe-hroth.. very:;clear,,; which: 
make, you {hall put in a few herbs, ſome Capers, * 
a bundle of. herbs:,,and an Onion: fticked with 
Cloves >, .ehan- 45.0 ſod, ſcrye:garhiſhed: wich 
3 fried breeds: =otho; ig rot 
A ' Pottage of Almond-milk: * the making whereof 
EE. you will odan theipottages'for Lent... _ 
 Potrageof Toys of; Pouſeips, 4 pay 
hy of "0 225, p0 angie | 


AC 


N- Fro them at. che fop , and 
| hes oat; the crumb, e's dry: thempear the fire, 

or:make thewibrown:in-the pan wichfeeſh butter; 
- Hove oe dock Aheſot nh hw m; 


this broth T mm the partoge. — poly - | 
bes dy with. yaur-dry. bread, then -fill ic_up | 
. (all ragouſtt ace yag ji haxtichokes, / 


garniſh the diſh 
round | 


ro d about with Powgranate; lemont, and, if you 
ron |; beſprinkle your. pottage with. the Juice of 
| miiſhrooins; then ſerve. b 
Potrage of Brocoks, they are the youn ſprouts w 
Bl of Coleworts. Seeth them with-water, ſalt > peale-. i 
. bioth,; :burter, onion! fiicked, and' x lirth: pepp 
tl ans our.cruſt , garniſh it' with your Brocoli 
 antfill your diſh As itz then' ſerve. 
Ff "The ſawe broth may.be made with milk , an&... 
' 8 periihed'dlikce. _ 
The pottage of Hops is JPY the Gan way "2 
that of Brocolis, and is garnithed alike.» 1 
"The Queens 'pottage is nixde the ſame way as'- 
thier of Lene, bur that you make a' haſh'of muſh- 2 
BY c0oms, to garniſh your bread with afterit is fi- 
f be#; and paſſed"in-the pan ſeveral times, garniſh 
WW the top with piſtaches \ powgranate, and tmpns ; 
' eve. i 


" The Princeſſes portage garviſhed with Fleu- 
| tons, they are ſmall pieces of pult-paſte.'* 
. Pottage of Milk.” Brown: poteage of Onion, | 
*Porrage of peaſc-broth garniſhed with Lettice, 
# tea broken Sparagus. *.* 
MN  Pattage of Fidelles, or Tailladins gumitht 
| vithfryed paſte. Portage of Colliflowers. . | 
 Pottage of Rice garniſhed with aloaf* dricd. | $: 
Pottage" of green! peaſe. Forto ſerve it, ſexth * 1 
a very little, then ſtamp"them'in a mortar, .v 
int fry and ſeaſon thery FO TY other z- bar ſerves 
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30 Be: Emre | "or os fel conſe for 


_ 


wh O 4 tf 


| par'd and with Oreage-flowers, 


y 3 Good Tiday... 


£4 Becks, or 2 Parfaips, cut like dice, with 
A. brown Butter and Salt. _ | 
" Red Beets with white Butter. Red Beet 
YE" | 
Red Carrors fried with a brown ſauce upon 
-Wdewd«--*- 115 
Red Carrots famped ind paſſed in the. pan, 
of bread, Almonds, Muſh- 
tter, all well allayed, and 


© ſeaſoned. 7 
Red Carrots freed with brown Butter and 
' Onion. TEE 
Red Carrots.cut into round ſlices, wah a white 
 froer, with. butter, (alt, nutmeg, chibols, and a 
little vinegar. ... | [ 
White Carrots fried., Carrots i in fried paſte, 
_ Carrots minced into Ragouſt with Muſhrooms. 
' Tourte of Piftaches. Tourte of. herbs, Tourte of 


Butter. Tourte of Almonds. 


arſni with A white ſauce , with butter. Par- 
.faips 4 

. Serlfs-with + 2 kice " with butter. - 

_ Serſifis fried in paſte. Spinage. Apples buttered. 
Apples fried, "Pap of flowre; Pap'of Rice, and 
Almonds ſitained. Prunes. Broken Sparagus 


. we , JE 
of hiſh of Muſhrooms , Carrots , and 
; well fed with" butter , (ſerved WRge,; | 


F; Skirrets | 


g— 
*/Skertets fryed in paſte, Skirrets with whit wn 
| with batter, ** - © _ 

'-Cahder of Beets. Cardons. Pampties fed: 
.B Jerufalem Artichokes. Artichokes whole. Fidelles. 
hl Rice with Milk well ſugar'd. Many do aufeirro 
+ Y burſt io waterwhen.J.itis, very! chan, ayd F emp 
sf the Milki {5 

Others do ſeeth it ina double pot. 
n - T that have tried it every way, wa it moſt ex- 
\ pedicnr, that" when it is well walbed;, and very - 
= clean, you dry'it before che fire, - when "it"is'v 
. dry; Nove:ir' with very new Milk, and e's d 
( —_ doi'not drown'it;/ ſeeth it ' on'a ſmall fire, 'and 

it. often, left it burn- to, and put: in a Milk 


by degrees. i 
« Muſhrooms' with Rapon. {"Mhſlbrocets wich 


J rae 'Moufſvrond ty Ragoufl; rpiſhed with 


” S - 4. 


a - 

———- £ 
* % 
6 0 


erty © W, ga early 


morn" eat; with Ras alt FLO 
peo)”. * (1 OE 
Sp $ with a white ances! L 
" | © Trouffles with ſhore broth. Salue of Lemons 
| þ  :Yahar (0d, :eittiex of Saccory orioF Letrice. 2 57 
-:Morilles with Ragoutt, Morilles Iavvedy) Mos 
Files with Crean. 7: 
2:\Cream of: Piftdchss, Tourte of Creams of A 
"monds, ran») play 21089; 
| Artichokes Wh 1190 v8; © FF&3 


$a lin * 
: way {bs E. 1 


7 I have: ke fide diſcounts forte ma 
theſe Services, becauſe they are cafie to be | 
- in the diſcourſes" bf Fiſh«daies; andof Lent, Tow | 
| ving recourſe eo the Table\, where you may find | 
ak And: 'the Ro. remembrance is bar | 
F 3 -to-- 
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maybe ſerved 1 thar day wherein! 
t very little Fiſh, chiefly af are 
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; fund ile Volts which you 


| at aphen' it 
and. wix 2 little flower with it ,;wbich:1 | 
| a notba 4 3t:withaidcle 
< he Raſpis. caſon , you "ſhall put 
rape or ito tþ490 T5 doing Pots 


_ 
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_ 


i ems into 


rei | cis 
47 earthen pan' Or a' wide Y with as muck wa- 
ter as will cover-them3 hen ſet them over the 
fire, the heatitHereof will force them- Gut of their 
ſhells; then takechiem being dead; and wall chem 
 xxice or thrice with-water _ 'falt, then put thera 
intoa'Pipkin with water- and falt;, and: To ther 
boil a' white 31. having purged thera fret” their 
lime, take them our' Mr pat: thervints a Cy 
fender; -then take your belt 'Sallet Oil andihezt ic 
-wellover a fire'ina feying-pan, when is boils; flice 
three or four Onjons in ir; -an} let them boit-a 
| while, then patin your Snails, and:let them. 
ſlew therein 4/liedle while 3 having ſo done; take 
them out 'and put [them into a. Pipkia widhih he 
_ Oil and Onjons ,) adding! as'rmich fair water'as 
' will ſerve t6 boik them ;. 3nd make your Pottage, 
not forgetting 46. ſeaſon ie; with, Sale, 'thus'Iet-ic 
" #fewthree or four hiours; then take Parſtey, Peri- 
virial /- Tyme; Fennel ; with other: Gee hetbs3 
. -miitice chem,*chen pound them:in/a mortar; mix- 
_ Ping therewith'' ſome crumbs. of - bread, *With 
iffron and Cloves well beaten, and-pat: chem-in 
4 the Pipkin'; being enough, ſerys them upon Sip- 
7 pets with Lemon) Juice. 
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3. Leg of Mutton after the Cardinals way. 


"'Feke a Leg of Matton-, beat ic well, and lard 
> ſowwith great Lard;, then'take off the skin., flower 
.- icand pakiatir the pan with ſome Lard, and feeth 
.- with good broth;a bundle of Parley, Thime and 
| Chboleet tied together , - Muſhrooms , or Beatilles 
_ +. well Sky andre thi ayce-be well hikes s 


_ then-ſery | | 
h F 4. 5 ls 


, Kong os " For oft the Tei 
After Gn are: ll dlanched: in freh- watgy 


. Lard'or freſh- Seam; ;then. break 
IE + ina. pot-wellſeaf 

". Claves, and. a bundle of herbs ;\patan.Onionig 
- aFith-je;: a. little: broth and-a few Capers , then 


We - oF &+ al chem with-fome paſte, ;and cover they 


them, and iput 
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,covered.for the ſpace of three houts ; after wh 
(FOR: eerie wg und; alk ardooe you w 


q aſhrooms tor, if you haveanyy then 
i La of Veol mith Fae ly 
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ſavee until 4 At. beroſied ; hen it! 3s x0ſted,- ioue 
' (Chippiogs, or clean; Flower-allayed iwith. broth, 


6. Ducks with Ragouft 
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earthen and paſs them in thepan with nan 
with Salt, Peopl 


OE 4 ee aafo7y ©, 


with the pot-lid., - ſeeth them. leaſurely thys' 


 untill-all -be-che berter thereby, men ve, os | 


Menge;: Or and. Role DAry. , Or Sage; 
MORO: ic; androft iron hafiir wichche 
16.in the ſauce, ; which as ſhalt thicken with . 


A _ and{hallgarniſh;yourdiſh woes, Beck 2 
b pallats;or Sparnaens then ſerve. roi c 211 


Lard them wirh-grear ERS s " in 
Ms pan, then,put them into an cart go Pan, or - 
mn ? and pi for ras | 


OS Na: eſe "and & / 
WORN er ha ——_ Sane near 4 
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the pan with lard. OT. th ſcam, put.them 3 in the 
p66 with: good- broth , - and; ſeerh chern-with a 
"handle of-herbs3 when, they are ſodden., garniſh 
' chem-with-their livers ,. and with ſweet-breads.of | 
Veal 5" let: all bewell ſeaſoned with we and (pions 
ſe, Towng Hens in Rogonft. 
OWE: M s ins 0 T Py 
Take them ar wh are well mortified;, and 
Jud them with great.lard ,. then paſs them in the 
pan;; after you have cut them. into halves; pat 
— them in-the pot. with-good broth and a bundle of 
M3 Galorm and Geth them well with crouſfles, 
| voy or ſowe ſmall pieces of. rofted. meat, 
* towit, of mutton or.freſh pork;, for. to.give them. 
: favours garniſh them. mich their wing $4000 
/ or lemon 3 them ſerve... 
Io hr - D« To boil a: Kump of Jef. | 
Take a Rump-or the litcle nk cd the pal? 
- parboil it, then put it-intoa:deep diſh , and, / 
- Daſhit co let out.the:gravie.; then chrow on ſome. 
pepper and ſale, between every, Oath; then fill up 
. the dith. with-Claret-wine; adding; thercunto foux 
or five pieces of -large; Mace3. then; ſer: the diſb 
Y * cloſe. covered 'on-a Chafensdiſh of Coles, there 
Iofrxing 1 it to boil near xgwo hours, then ſcum off | 
 thefat;; and. -patin more Clarct-wine,. with. half 
-- 2 dozen. Onions. ſliced-, | one: el po 
7 ; On: pray cops Ce Ay: of hard. 
oonfuls. of Whigs 
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"Take wh [oyipd of Mintoif; "and ſcrape themp 
fo at wen ery deat tat , het take: four pounds: 
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ep Dares! WR Sib co 7 | 
; Beafs ponatagr it melt \ake'fore 


ieeocks 

j bs according 10 | CE 
| EE oe hogs 
inthe chimney. When you ſha [fee 
þ-. {bem in warep, 3d abouttbelantcriend, pur into 
| ha fr wie cod ore re ets when they- 

64 3) youu 1 may Keep! them: one month's 
3 T ov bus, G1699 44 > 0300? 
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- Wey Feed tage ee, 25 rr we x 


it - - 
as for the loir ith this 
irwictha ch. bundle of Sage, if it ſticks 
. take ſome Rick « andy it-at 
th, ends. ; After it is rolieds take it-off, .and 
1 age an carthen pan , org ok itwith-its 


ill you arc ready to.lery ; Garniſh ic 
at at you, with 


it be of «Veal yery 


_ ge A 
| ; -atdons of kite; hes Bens 4 and p 
| - thank in" crater ow or freſh feam ; 
|  ſeeths them in an'carthen pan, unri} the 0 vl 
# confiume well; and'ſcafon them welwithfalcang 
- When you willferve, takeſome lard, and il an 
- beat iti in's mortar, mix it'whth your Ragouft, and I 0 
ml date wib-fhen. ve 
we 23- Neass\ WE 
Latd i As reatlard , then: pariit-in- the pot, a 
ſeth it, and halen it with ſauce; 'whenit Y 4 
is slinoſt- ſodden;, let i it cool, flick it, {pic it, and Il t 
baſie icwith its Ravouſt 3 ontit it: be roſted, and Ml 3 
aftee-'you have taken it off, bye” it In/its ſauce "4 
( 
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- with a little "Oniotr Raped, a little lard and e 
. little yinegar 3; then ſerve; © > 
24; Neats To _ 8nd freſh Udderin flafeds 
- Take your Fongves , and' ſeaſorr thety with 
Pepper, 'Salttatd Nur Nurmeg ,. then lard che with 
great Tard, and' ſteep them all 1 ghe/ i Claret: 'N* 
wine, Wine- Vinegar, flic* Nutmepsard'Gineer] } 
eat Cloves,' ten Pepper and: Sale; kr tend F 
ut" iran earthen pot' or pan, covered ap cloſe,” 
nohtg and ferve thern-up on "Pine Mob or 
' french bread, and the ſpices, tlie with ſome: 
; fliced Lemon md! an: es, or withokt, - 


me beaten! Cloye, M "T0 
oryt.rpe ' of --Egy eB with 
CET 0 th Pots "b Þþ 
. | ying 
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ving the, Wo pr-two., the Gravic and Egges | 
beiog itly thick, diſh chem-on Sippets. 
Ny 26: Neats Tongues flewed,. | 

Make «hole in the but-end of the Nexte-tongue, 
and: mince it with ſome fat Bacon , ſeaſon it with. 

' ſome Nurmeg,; Salt, 'the yolk of an Egg, minced. 

. byect-herbs, and. grated Parmiſant, os, Holland 
Cheeſe, and ſome Pepper 3 -mingſle theſe together, 
and. fill the- Tongye, therewith, then wrap it in 
a'Caul- of Veal ,/ and boil it till, it will, blanch ; 

* then, pac it in a Pipkin. with ſome: Claret-wine 
' and. Gravy , Gloves, Mace, Salt.,: Pepper , ſome 
grated bread , (weerr herbs: chopped ſmall., fried © 
'Oaions; Marrow boil'd in firong broth, and laid 
aver-all with ſlic't Lemon ; fun 1t. over with But- - 

ter,/and ſcrve it pin Sippets. | 
©. 27- To macinate Neats Tongues, or any 

| atber Tongues... \; 

+ Take Neats. Tongues, cilcrs Calves Sheeps, 
- or-any other Tongues ,. and boil them till they will © 
-Blanch3 then' lardthem or not, as: you; ſhall think 
"fit; and put them into.a Barrel 3; then/ make'your 
Pickle; of whole Pepper, flic't Ginger, whole ' 

© Cloyes, and largeMace , then put in a bundle of 
 *Gyeet-herbs., as Roſcmary , Thime', Bay-leaves; 
-, Sage-leaves, Winter-Savory, ſweet Marjoram and 
 Paglley 3 -obſervero boil the ſpices and herbs before 
x \ you put them into the Cask in as. much. White- I 
winc;and Wine Vine ar 25 will fill it, adding - ' 
thereto ſome Salt and'Uic't Lemon; cloſe up the _— 

- Veſſel when the Liquor is cold, and-ſo-keep Re 
_ fax your uſe; ſerve them. with the Liquor and 
__— not forgetting. Midk2 Lemon: and: Sallee 


28, Porks. 


"NY ER - : CESS 6 


ws 


a Ee itt GI as. =. 


way, 


Take hen lratk, =» org thews | in: PAY pa 
_' with lad, ; the t ſeeth them well 3 ina por; . 
ſeaſon - ws th ſharp fauce;. when they '«rd: 
almoſt ſodd n,:you ſhall} mix into them an Onion 
ſtamped ,/ Truffles, dry Meal,-and a little Whites 1 
Wine, _ pery Br them in their own Buy 
when-theyare ſad, ſerve. -- - © | 
A 29. ' Mutton Tones with Roxouft 
* Takes many of them, and after' they ore wal | 
ſodden, flower "them, and. paſs them in the pan, 
foak thern: wich-good broth , and paſs in them x . 
little Onion , -Mufbrooms;. Truffles, and+-Parfley; 
all together , well ſeaſoned with Salt and. Pepper,” 
6 # Ctoves and. Mace according to your. 
W = with a Tietle 'Verjuice and VIREIEY y thay”) 
S. 0. Rump of Matjon wih ont. M3 
CE, Take 7 Micking ro the joint , "= MN \ | #: 
| great had y and ſeeth it with a piece '6f Beef A 
' when it is half ſodden, rake'it up, flowre it, ant NN 7 
3 . pals it ip the pary, then puc-it in an earthen part | +: 
LO. oalth 8ood: broth, and Harper Ie wel with Muſb-' |} © 
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Eo 192% GE Lag of Maron after the Danbe.. | 
IY Ky Lard | or with great lard, then put i it Yo > 
the pot with water, and-ſeaſon. it well z when ir {'Þ 
it is almoſt ſod, ur to it fome White-wine-prov. | 
-Þ4 __ y'; and make an end of ſodive gof-it #- 
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little, be xcaſo i .of their birre Ne ” A mo” Wi; 
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* F too ſoft, tor. too hard, allayed in water , andileeth 
7 & it 0n @few\coles the: {pace. rr Lay -When 
4 iris fodder: uncover jc, and garnith Svc phat | 
vhavo to put it,;as Kidotys,: Bottoms of Attix 
.(weets breads, and a-(hogt ſauce, and ahous 
b: lay car Lemon , Or, Domgranates Barter 
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| ;415 Piece of Beef after th Marottes 1 IN 
| ” When ie-is/2hwoft; Lodden ,hatd-it.w *j(h,00 C 
Jad, wo make'a Pally ones paſie Fit 


7 vg | piece of. Beef we ie wk Copy: 
+ what you wil ; and garniſhed alike 
Ty while Ha | 
ck T tage 


kething a vety to 
di 4 = int it:an GOY 
i & \ dad gt00 noted... 

| 5, 0 Ga cm A take of the akivg! cover 
* HiWich, kHE ;\gbmbs of: bread , ; minced-;parikey, 
*. ayd ovangt-prel, minced very ine- 
's then ful i the-pan rhAGOB PA 
| ye with yerjuice;caperyliquar,, 
 Mievlqtor aodpaelley: no 7 16 1775 IIS, 
45. RW and Loin-of Hwy : 
EE... lr ofter the ndtarolits. 
FEE 4 litele'falt;; pot eg0:1huch;;ulefi 

oc Gon to ſes E broth pow reve! 


7 , troſs-him-and- boil hin 
in fair water with- # lietle ſmall Oatmeal; 
*rake -Mutton broth , o"_ half a 'pint of | 
| White-Wive, « bundle of her bs, whole Mace, ſeai 
ſon. it with Verjuice, put Marrow 'Daces, and 
ſeaſon .it' with Sugar; then' take preſerved Le 
Hons, them like lard, nbithe's teen, 
W 5 it ip; F4 


hen pat che Capon im a deep di 
$6 with Almonds, and. Por ; 
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"a SEE ECTS him tothe fires whenit 
| 5echrough warm on it, cut it igtoat leaſt twenty 
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x —_— cat ic into; five parts,. 
ks hf op 5 eat lard, Eo pack 
-- being "waſh: egy with Ele al pike, other ingredi- 
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© +: Theiſhort-auce-remains: with. it j 10 a: 
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+ Lardit with great lard, and ſeeth it well; then - 
put tot a _ pike: of whitc-wine,/and ſeaſ n:1t well 
with all whatis fitting for:8: Daube. ; If you will 
- paſs it on the. gridiron, and; ſerve, cut into, torr, 
, ”—_ a Saxce Robert over it, you may, ' 

| 48. Gooſe with Ragouſt. 

Take a Goole, cut it into quarters , after ie "1 
well beaten ,, lowre it, and pals it in the p then 
feth it with ſome broth nit with all 
of {pice , and with a bundle. of . herbs:, garailh 
itwith all itsgiblets, which are the liver ,/ gilard, 
3 and neck; let the fauce be ſhort arig-thick- 
. aol with 09-41 of Eggs allayed cy Men 


" ay 9. Teoler with Ragonſ.. 
; Aſics {6 6 dreſſed , -latd them! with middic 
Jed, paſs: themin the pan, «nd (gak chem with 
{yell ſcaſoned broth , then put them in-again with 
_ vlietle'lard and flowre; onion, capers, muſhrooms, 
_ !eruffles,; Piftaches, and lepop: WR op warn 3 


" then ſerve... qa-6 
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Cleave ity qr beat it, .then fiick Its; if _ will, 
Fwy oreat lard , flowre i it; and al ps itin ors, 
'1and then /ſoak- ie/in« an carthen: "AL 
-broch , wdll-ſcafoned: and. > ny 
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ytne/Onions, the yolks of haxgd. Eggs, and 
Beef-ſuet minced 3 work theſe together , and lay 
it on the li {ae vol them bp Tound-with the 'Y 
'Catil'©f wbake-or roaft tham's then' put 
Pipkin xwith forme: ns and But- 
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When:ic is plied, 1ra(s it wich fea bill, which&: 
9. zdiof a-prick; whiter. it on-the fire, and ſtick: 
it lf F- wroſt! it with:a-tolt under it.,; in the way-of a. 
ZN Pc =. with the juice of Orange ; z thinſerves:i::: 
« F.. The Snipe i is done'after.theifome way, atv: 11 1 
1 Paliit > 33* Another way for tbe: mw da 
I Der itas theQriolan, only.that ol Far w_ 
2 them, which is very\ ficting at:any other ſeaſon. 
Wiater, tbecauſe/theſe birds, 107- the Sprifg, 
"Sunifner;-and Autimn'; live;on indthiog but 
'# td illars, -Ants;:Licez/ Herbs, or leaves of' Trees, 
buchoivſoever; drawn or not, cover it with'Vine -Y 
Heayes in the ſcaſon, (pit it and roſtit, fo that. ie) I 
| Fon not too dry, and ſerve, > a 44 F 
8 34: 4: Waodeocky n Ord 
| FE | ddake how of fuch' Woodcocks as arc «owls } 
[| * Killed, puliand:trafs them, then lard them with: 
/ bxoad (pieces: of Bacon pricked over : the breaft 3; 
yes roſied, ſerve them on Toſts dipti in Verjuice, | 
. Or:the juice of Orange. /*. = 
» 4 13 5+. WFoodcoths rated after the Englifh faſhion. _ 
Draw, waſh and roſt_them, baſte them with 5M 
#7 Weng bur+be-ſure to; fave: the- Gravie!, whea | 
enough , bread them with brcad:and flower ,: and 
© ſerve tha-ba- Toſts with Gravie, ſome will hot 
draw; them; butroft cthetn with the Gats,of whictr 
afterwards they make thieir ſaces «© 7 
| | Ws. 45 A | 37: Woods 
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He! gy of Fit 5 es | 


| ” Take i it- Hom anbir ey. Sow, bload it in 43 
wa oy ready to boil, and-whert it is ſcalded; cope he 
"Ft ze the fide, trofs up the fore-feer rowards'the ; 
|"neck'; arid thoſe dehind with # prick; blanchivin 
| <raxih water , and lice it/on the body 5 ro'roft it, 
= Into" the Cormack of "it wonion licked with FP 
| tloves, fine herds, #licele bueter, + lt, aid « liede 
-. pepper, then ſow up the overture, of hols}, and 
-xoft ir. - That you-thay. #dt-bo troubled with ba- 
2 King of ir , -rub it with oikOkve:, thus" he-taketh 
'n good <olour* , ntl the/5kin is-very*terider; | 
* When et” 's well wofled", ) ſerve. garniſhed with 
"You i may his it with ft and water ; of pr 
To it with fo # 
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| Prfake and Gr it Merge oe - 
1 and when-yout'Pit through warm ,'s 55 | 
2 qt; oft che thic as Pig is, —_ yy 
' ewenty pice&s-more orileſs 7 ag you * 
wh 3, apt pers o forve White 
ns: bioty's! #64? few it chetein, 
very ſmall,'#licth 
Kin 7 fiinced:; "_ A ſhed? war” | 
a_ 


4 
+ 


= Peppt wes and. Elder Vine- 
_ gary and;a;. ay fledwert Butter',[ and Gravie. 
' #:you-have any, of > diſh. it ap wich Ne ns TY 
quor it; is hewed in;,i with french. breas 
deri it, with Oranges-and Lemons. 
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- cholz/-when; it 15 almoſt, cold, take-it out of 'the. 


cloth; pare it, and diſh ie with 4 2 ſprigof Romany 
fo-the-taxddleof the Coller;: 5: :- 
| 23» Eel ponts with Ragouſt-. 


Scrape chem in: warm; water. untill they be 


white, they, and putchend ip:White-wine, 
_ Keck ale, PEPPeTs _ and capers;, fiews 


Tris them 


t: it into great: pipkin 
with a cover » and-put:to it fix orſeven fpoonfuls 
| of: Water ;;,and.fopr- or five-of Vinegar, and-as 


>? 


4 and Rezoichen 
@: lirtle onidn, which 2-4 will 


after they are ſod, and che faves very: 
thickned,: \ 


butter, 
þ well ficw chem wich. lictle. ailed-whin). 
they we fod, fot rrrg ea well thickned, 


the ſod 4 erveſy: EE 44 


: 


? 
Þ- 
= 


minced Tre I and 
= - "cn | 


oranges, £ Intle pepper and, 87ate 


* meg; > give th wa 4's wal EE 


f with vexjuice or mitt! 
| bf flowre ſeaſoned. 


e rered batrer heat _ prot put F 
- one after atbthet'; "after they: 
and'firew'on "them a little fe 
_ {ar;" | nurneg , leniion'* perl; *and (pin 
+ miticed fincly, and; irie@ parſley" X 
[2 E226 ade +: $03 ers broult" 144910 
'S; "Open thery <huſe the beſt, "4 tee them Hi 
the it thells, fo eoeat them nh y3 ic 
are ſorcthing altered., very 
x, with a little bread: wh, Nod a little waa US, 
fer them'on'the griditon, after they arerofted, i 
W---; paſs the fir-fhovel red. hot Hver them! , that thy iN 
- © may haves Glour, WT © be notto ||: 
== 17, and fares \ de « ; $037 7% 
=, ou 't Aﬀeerit 4h d, bro | oa ha” "WE 
Ea * Kan of herbs j in he body of it welt It Gaoned, L, 
\- 1 after its: pe pgs an ad a mincd 
I 


- 


LZ2 


Ed Mee Palin dich * wn i. 
RS, -Proit 3 ir, NP oteriat 9-90 Te I. 
ES” has Robert, and ſtew in TART, Malerve with | 

Þ _- parlley. / \ 32. Villain 


AG 
= 
y 


bx 


j wy Fillein flawed." s It 
You ; way fiewir as'a' C: Rnd fab it, well 
'chibols, parſley, and&good freſh but- - 
0 ib Ste ans”, very Grort;erve. 3.2087 © He 
(i W / 33+" "Soies broiled and -farced, 
l; Dre & thert as they come outiof the Mtie Dee 
| 


"_ 


. $ ; £ I y EATER £5» tall 
EE »-$-3 
p< i A HT ' 
7 I. 
we: Vn TO 
CS, 


| @dor hack with butter, thei ;pat chem-od! the 
idirots;! with! a little fatce , Or; x with MN 2s | 
1 ppl of Sages '- 30 35. ONE 
K& +*For to- make your Favbe; take Goirel :paalieys | 
Fad raw yolks of <ggs, mince and ſeaſon all toges' 
{on her with a twig-of thime ;ithen put irincogapr ). 
- $0! jo ex ac and make a fauce with ffelb bu ter., ſalt; Ny 


; pepper / chibol,J'and:parſley,:6 Tr 
* : + pa and che farice very thou; ſetve AY lights. 
[5 ater UPOre it; £7) SLE 


þ 34 Sojes broiled without fared. 35 Lib 
[2 Broil them without farce./imake a ſauce Alike; - 
| | to which you ſhalt add ſomeaperss then- ſerve?” vj 
[% 35s Soies. ftewed: | 3V. TA A 
Pat chem as afn: thickerthe Grnck well gars - 
| ih ie ity Src and{erve; -(F-91 20: "ea 
15 c36;*  Rarbels with Ragouſt...  99Gz2bD 
"uf hey are ſmall, ew then, :ſceth. thei, 
hr lexve3-itis all the ragouſt chic one. may give 
p - them: . 1 ex2qqet | 
+ Ole? 37s Barbel tft,” :NuM bas F 
If they atc c meanly big; :dreſs:thern., and;byoil 4 
— them onthe gridiron , and in with a fauce we. 
* "ſharp taſte. 7" rs Hr: 
- ©  . 38. Barbels with baif fhor broth. . oo 
Take rhemibig cough; pur'! them: with' the # 
_ half ſhove broth, with whitcowihe ; freſh. bueter; 'Y 
"i Pepper, chiboks, "CF and IR 


they are well od. alla lice thickned z. ſerve 
39%" Bavbels : winh ſhort boogh. 
Seeth. them in'theix ſhort broth, after thorns 


then make your: ace thickaedi,7a 


ur 1t over. 


new Butter, withra drop of: Vinegat,.or-a lietle'of, 


| Into it one'or two yolks of Eggs proportionably, 
| > —— well, and take ' heed. 36: becomes got 


7s 


-For to anaket 2. Vieogar * og takaNudd 
Salt, Gooleberrics,, or Vexjuice, ſeeth. allin 


\& | be rain with: your: fauce, then ftrve;, for: the 


_ and REES: NINE 
e | Badets Sang - 


with Verjuice of Grapes.. v2. -o8 
Re. jen and frer th 

them ©; atter they 
are duined , put hens in a [roy ann 
vi Hanes, 


"5 


Chibols: under, beaten:Clove,: Salt; 
s, a little White-wine or Vinegar; 


mice: ehickied;, faryethe white fide- on 
Rik with your Muſhrooms. BED rel 
_ 4A» Bards bs Coftralie.” 
- Dri and fic they as the Dabs, andferve alike. 
5 193-- Bures fried, © i) 
F | Frgabaw od them, with Razond ; with 


bg: take off the skin and ;put-;tham-on a:diſh,; 
| it;-which for tomake well,, take halhs poundiof 
halt ſhore broth Sande; and as it meltcth ; pint; 


- when its ſod; rake ic out.of your Batter; 


Gauce cannot be warmed again, wiRr__s pros y | ' 
They arc done-as the Carp, _ whole oreut 
them under che Gill, | 


i Maſhrooms,Jfeheh all cogerher leaſurely , Icft 
theificſh break off after they are well ſod;and the. 


the jaice of Qropge fer Bc, A a whole Chibol D 
a mainced.Caders z, then ſerve, a 
Þ » 1:0 164 of hehe broiled. F: 
oBroiltherabe.thegr; 
; Ta "butter, Onion ,-Parfleys! Salt, [Pepper and 
| Boegar 5 your Bars wall. frixd.cogether., ſoak 
| aeit 3 let the Acute welk Sloged, 
| 455: Pliice by Gaftrelle. 


(obs , 16A DG G04: 
/ Dreſs themag.theDabs »i.bug.0n the other fide, 


2k i Plaice ararofied.o the Burts,. 1575s. 092 
. 5 do Cl ! SETRQL 247" iiPlaice flewed: i. ; 54 5 163.207 
ror them, andiwaſh thenvclean 3, thenipat 
| hem in a iew-pan with ſome Whitc-wine,, Bub« 
ter, fone (weetr be {oe wes Sly an Onion 
6 Doit's| being! nnely ftewtd:) ſerve them wikh 
E ca BaMen carved kippets, with lic” t Lenhons, 
1mm 4:03 no Othermayer,) is) 2: 
2 *1;-Draws, waſh, and ſcotch; thems then. fiy edcin; 
 nOt-$00 aid preehemna Rew-pan ; fuatj 
.ithetn: + wind; grated Nutmeg, Vi-: 
. tegax, fincier Pepper and: and fiew ww f0>) 
'T \{gcther with gen nh of Orange. "5 19}-022807 
' .-Poll 3 it well-;;and' dreſs-it as a Duck, then lard 
"1: withgreat: 
._ In turning it, t with Batter, V inegar,: Sale, 
"Pepper, Chibols and Lemon:pechz after it is half 
raked, put it.in pot with, water, 'and the fauce 
merewith you! have 'bafted-/ ity after it' is welt- 
| od; and ſcalvned, pat fo ic Malhroams, with Ca- 


- Pegand ſerve; by 
O'+ _ 


, 


"Tot _—_ | 


iran. , and.make a Fond 


$0, 404 makothem ready: - "opp (ex ver: 5 7K 
-þ : 46.: Ploice rofled, -:' Dank Sy 


wo eB or CRP: pic it, and! 


"1 

-, 6 

Leh. + 

«on 

8 x > Ko, 
k A 
'S$ Þ Pl 
ds 

SIP + 

I i4 >a 

. FOR. -. 
SO VEES » 


_ ench Cook. 
Gs. is; ;. Benndele with fort bros. 2:4 5 
' Dreſs and lard it'as aboye 5 then: feeth it- ” 

water, and ſeaſon it well; when'it is half ſod , 

ro'It a.quart'of white-wine, and ſceth'it well; che 
| eve? d[ with p yy over it. ©, 


: I 


— TER 
: tn  * bu, -- 


25 it on the 

bers, or ſuch ot wer as:you will; tlien "ng 
| b1% Bavnicle without bones. 25 
"Fares it with what you” have', mized , a 
-# minced with. the fleſh of it ,\ and put it with R+ 
 goult, '#fter ie is ſod, garniſh ic alſo > willy 
S you $a, 26 neu) rang us, At 


On all well | 
and ferve, 


RB > 


—— 
_— : 
\ tas hs : > 
T'* $9, Yc..+ | > 
= $ ; Pl Ree” 5 > 
TD Legs id w—_— 


: Empty e "put in'it a lietle Safe 
fine herbs , "and; an Onion, roft its after it'is rofts 


| cndParlley, Capers, Gooſeberties, or Vexjuice,- all 
_ paſſed in ge? pom .and well ſeaſoned, ew it'with. 
- _yotir -Chewme; allay che Liver of ir-with "the 
ſance., if it 1s erent] or garniſh with: Wy 
| thenſerve., , -* 
= IE 536 Chae wich fry hugh | n 
$0 '"Seeth it - with a ſhort broth and when-it is a 
5 half ſod; take it ont and ſet it onthe pridiron, then i 
= T4 it with abrown ſauce, and ſerve. . 's 
Re 54. Chewme ftewed. Go 
$ .. -Scald it wall, ſeethy it after the way of ftewing, | 
om aſter' it is Rewed very well; "and _ Wuccallayed, 2 
2F..2 lo that i it be. not oily, ſerye,' '77 -- f 
| 20 95s Lam- L 


 & 


— = 


UM 


" Wark , Y "ts 4% 
1; ra » :. As 
i ”s. % 
. 
= 


Fg ewe with Re agent 
el PUG it is eg make 1 it ready and __ as 


| che Aloſe ftoved:; | 
=...56. L ray on the gridiren with Ragouſt. 4 
+ Aﬀter it is dreffed, cut it proportionably to its 


led, make tolit ſuch a ſauce as you. will ,. ſo my 

x of ſharp taſte; then ſerve, 
57. Lamproy Sond 80 eat bot > after the | 
alian f, | 


Salt,' Pepper, Cinnamon andGinger; \then 
wk into adiſh'or Paſty-pan,.cither 7 whole, 
to it Ranſins, Currans, Pruges dried, Cherries, 

tes and Butter, cloſe it up and bake i it; bog 
baked , liquor: it- with fixained Almonds , Grape- 
Verjuice, Sugar, (weet-herbs: chopped and boiled 
together, erve it with juice-of Orange, White- 
Hae, Cinnamon, .and the bloud of the' TT 
and ice it, M's 
_ $58. Lampraywith ſweet ſauce; 

© ;Drels and: Par 4" ans make a ſauce with: Vi- 
negar, Sugar, two: ovthree Cloves, a little Butter, 
ad a lictle Saltz fiove, and (erve. - ; 
Another way. 


.-Cut into. ſiwall Pieces , and ſeeth it with Wine, x 


ad. Sugar,” and oifonit a- very little, becauſe of. 

the Sugar, mix with it a little Butter and Toney 
then ſerve. | 
59+ Eel rated with 2 green Jaxce. 

| Cut itin length, and: rofi-at on the gridiron, 

Feng take Sorrel', or Beets, and take out the juice, 

fry-an Onior very ſmall, ſeaſoned with Salt, Pep< 

Pers: a drop ot Vinegar, 1 Capers , and 


neſs;, then pnt it.on the gridiron after'it is 


i; *Fley your Lampray , and. -"ES It with Nut- | 


Orange | 


: . 2s & os Sa en a BIA AK \c 4 ” ct 44 0 TY ; %.- $ Y OREN EY SY 
. I p . F 7 x - . : - b ” wm 
. WICK: 4 #2 A - » cn. % 1 
ws > "1 . LY ” . 
p , R FE. . 
: a - F Ks * 4 > RD; t Fg 0G bo 
s <q k " : l _ . 
” k 
Lf bs 
4 9 . 
* 


ain 


Has e-peelz: Cal Et with thi 
la cp 4 gray tw yo tolfeeve., and wh 3 
ſauce well alone pouir your owes oy os ; "tht Y 
lervs; OTA 5, yt 52 Wn 

"P06 Ee flewedi vak* 74-3 | 

/ Cuti irints'! and Gew it with Parfley Ys * L 

pers, eG. wg #reſh Burter, - T__ OM "F 
OTE, FREIE. 37 4021 T3 [4 
= 'f G30 Fel liks Sevvelge.* | 

A 4 | Dreſs your Ecl,ayid'skija it 4. Thich t to Ed take 


it next tocthehead;iabd cut it then with a "hu 
draw .the-skin': downwards after. it is $kingtd, 
=” claveit in-two\\and take out the. bone, beatht 
weth, and fliceit'in two,” ſpread. your 'two lic 
| znepur'to it pepper, Salt, 'Butter';and parſley, 
rowl: them up;/and tie chem very faſt, put then 
into a pot with White-wine -well ſeafoned., and 
ſeth them\well 3- after it 'is-well-(od ; take. it up, 
and cut it into flices, garniſh a plate with it, "ol 


ſcxve, 7 
- *:), Gap Belo roſted;1% 8 , 
>a - \Takea good vetfilver Eel;: draw-i ie, Fe and] .. 
i . cut it into pieces thret inchies/ long, "ſpit"ic-on' JN | 
ſmall ſpit with ſometBay-lexves ,; or laige” Sage |. 
- leaves between each:-piece;, Fpit it--croſs-waycs, || * 
and wot it ; being roſted , ſeryc ie: with! beaten 
Butter and Elder Vinegar and- pounded Nutmeg; | 
or ſerve it with Yeniſon- -auce:;: dredging; it; with 
beaten Caraway-ſeed , Cinnamon, Fw od | 
grated Barr 31% \ 
L | 63. Fel wich Ragenft 
Cut it into pieces; and plictic ;{0l Git 
Jet. with Whire-wine'! -Batterz! Chibols;'minced |" 


Parſley, Capers, Sale; Pepper ck few: Wipping 


- The:FrenchCaob, 239 - 


I [bread to: allay ihe faucets. -after: it is 4 
| fave and, if\ you will, \hiogs with you of 
; | in Verguice.. is ; | 
Whos gt, Another way.” | 
L 'You may fry i it with refined: Butter', or Oil; 
kter'it is drefſed., cur the fides , and tako'our che 
| hones. pickle it a while, and: if you will 
withit, fry it as ſoon as you-will3 if it is toilerve 
warm, fry it daly when you have uſe for it ; 
Shieh you thall doafter you have dried it well, 
Zu very thih and flowred, or fried in a palic, A, 
vic jaxceins Qrange or' Lemon, | 
j | | + Another way.- . 
2BroiJ it as the Laropray, and Al Galam i it with ſharp "MY 
4 UCe, _ a garniſh you will. : | *Y 
[ape | 4. Sea Keb.! / | / 
£9 Make It ready as; TO Ragouſt of com- 
mor Eel": -/ 
' THEE 65. Sea Eel ftewed. 
Ea] Afteritis drefſed; cat it into: lumps, and ſhaſbn 
it as the other ſiewings. 
66. Sea Eol fryed with Ra 
: Make it as 'the' ſecond fagons yi mon Eclz ; 
hen ſerve: | 1 | We 
Rn {wer "Of Lobſter withiſhore broth. | 
| Seeth-it wich ſhore. broth , well ſeaſoned with _ 
| ke is neceſſary 3 after it is ſod, cleaveit in two, 
and ſerve it with Vinegarand Parſley. | 
bes ,551:68, Lobfter with 8 white ſauce. 
- Aﬀerit is ſod ; break it, and cut the fleſh into 
\, Pieces , which you ſhall fry with. Butter , minced ' 
Le! += and a: dzop of  Verjuice , which being 
. done, take three or four yolks of Eggs witha little 
\. Nutmeg, and pyt them in the pan, ſerve forth-. 
* with 


= mmm anon wwe trot ht. Ea <D 


with and: garniſh with ts of: your: x Loble, 
| 6g... Lobftirs broiled. 
: Take the tails of your Lobſters _ part theik 
in two halves longways; crack the Claws, and 
Srojlthem; broil- the barrel/ whole beip _ 
-and bafie_ it with Tyme, Roſerpary , er 
Tk 3 being bxoi enough, diſh it, wi 
Butter and Vinegar. : ++ 2H N 
"-; FO Lobfters vofteds © 1:26 
"Half boil thees's :then take Shak out of te | 
thells - - and lard them with {mall lard of Sik 
=, / Eel, lard the Claws and Tails., and {pit the ment 
E . 'N ; ona (mall ſpit ; with -ſome ſlices of the Ec!, and 
| '** Sage or Bay-leaves between , fiick-in-the fiſh by 
- and there a Clove: or two; "and: fome pri 
Roſemary, roft the barrel of the. Lobfier w F 
. and,,bafte them with: ſweet Butter 3. Jet your ſauce 
be made of Claret-wine, the Gravie of the Lob- 
ters, juice of Oranges; an Anchove or two, and 
- Hyeet Butter beaten: up thick with © 4rd Nat: 


TT EE 


mege ; | 
1 | 27 Or ha $5 | 
A _ -* Make a farſing, in.the barrels: of the Lobficr 
I with the meat inthem; ſome- Almond- Nut- 


— 
”, co8PÞ. 


. meg, Tyme; ſweet Marjoram: yolks of raw Eggs, 
Salt , and fome PiRtaches ,/ and ſerve 'them: with 'l 
Veniſon Sauce. + 

: 7s Langonſt with ſhor broth. FIRES. 

Seeth 1 It., ſeaſon-and fry it as the Lobſter, and 
garniſh with the feet of your ki nba then | 
-. lcrve. S; 
EG ci. 72 Lengeuſt oh Ts ances. 

| # © \ | It's done the lame way as the e's ſerve it 
3 ary wich. Parſley, *:-(* 50 Y 
057 $0 73: Pike 


; | 26x 


the head to. the tait,/ take out/the fleſh and 
the ſmall bones, leave the back-bopes- for to keep 
irthedirmer when/itis farced. - Which-to do, take 
Hal& of fleſh of Pike , and half of Carp, or of Eel, 
' mince ix very ſmall with Parſley, 'raw yolks of 
Salt, 'Pepper ;/ fine herbs', Butter and Milk 
EN cogether, with--Muſhrooms 3 farce your 
| Pike, and ſow.it up again, | then ſeeth if in a drip- 
'ping:pan, 'make:your ſauce | with fiſh-broth ,. or 


Mey, Capers. and: Muſhrooms; which you ſhall 

:eafon' and ſeeth 'well; ſerve, and go_es with 
_ you will, after it's well ſod. 

74+ | Pike rofted ou the ſhie | | 

Is ; Dreſs ie the ſame way , and ſpit it, to the end it 

| may: hold faſt, wrap it with buttered paper, and. 

8] when itis rofted » take it off che-ſpit ,, and ſoak it 

in'thefame-ſauce as the other., and garniſh it with 

Muſhrooms, Melts of Carps, Piftaches, Trouffles; 

- and broken Sparzgus , and have a care that the 

ſauce benot too fat 3 then lerye with Pomgranate, 

by Lemon-peel- . -- 

SHITE, -, Pref Madeerel: ada... 
/ Roſt them: with Fennel}, after they : are rolied, 
them ,, and take out the. bone then make a 


od ſauce with Butter, Parſlcy, and Goofeberries, - 


all: well ſcaſoned3 ſoak your Mackerels' a very - 
little with your Hnces z\ then ſerve. 
4 76." Freſh: Herring broiled. - | 
\ Empty them at the gills, and broilthem on the 
DIES; moiſtened with Butter 3 after ts of 
11 r01 


410 %* : +*Þ f, I 
Ars % Hlic icall along the back, nc whe the ckin b 


1 --broth, a drop of. Verjuice ,/ and'a-}ittle 'Vi-) 
\negar , which you ſhallipaſs/in'the/pan with Par- ” 


> 


« 

U 
. 
©, © 
- _ ve 


\ 


' rſt dipped \jn-+Batter,, putting in-a ſpoanful at a 


- hindi mg: a ſoa mich eſs Bare a dropof | 
Vinegar, Pepper Nutmeg pri _ 
ali ade, Wy 
T7: aces 1! 91 
After your Herrings arc broiled; make abrown 
Frey making-your utter brown in-che pan with 
Parſley, and Chibols minded, which.you ſhallput 
anto your brown Butter REY 1 lags 
* ow ; wel 6 oy da and ſerve... 
4 After you have ſcaled themn'g1 -make. them, and p 
"as the boiled: Herrin ra oahrinns a: hy A 
brown ſauce 8 _ M 
Y 76 Reches A jo #.. : 
 Aﬀcer it isavell dreſſed:, putt tata a diſh, as 
ſalon it well, with Buitex,” Sale; Pepper, a-bundle 
of Herbs, Maihrooms , minced Parftey , Verjuice 
and: broth; (eeth it between: twodiſhes;- affer it 
is (od, ſerve it with. a ſauce thickned; as forthe 


| garniſh , you ſhall-put ſome.,: if you have any, if 


not, you' ſhall let it alone. You may alſo make it 
ready as the Grewoft which followeth. EY GS: 
\ 80. Crabs fryed: 
: Take: Crabs: and boil: thers 3- being cold... take 
the meat out of the great Claws , flour and fry it, 
and take the meat -out of the body, Rrain half of it 


for. ſauce+, and: the other - half to fry, and mix ic 


with grated bread, Almond-paſte,, Nutmeg, Salt, 
and yolks of. kggs, fry it in clarified Butter, being 


times then(let your ſauce be. made of Wine- Vine- 
gar, Butter, juice of ang grated Nutmeg, 
beat up-1your' Butte thick z, and-put ſome-ofithe 
neat '$ "chat Was ag TX the ob 4. lay' the 
meat 


ot 


at. on les tins: nn vive] nth hone | 
\Putcer . fried /Parſlcy round the diffi bric , apoio 
fall [eggs round the meats 01s & bo} 4 
4 OreG and flitie, then duttet it' "ell on the but- 
"Jde, and broitivon the gridirons /after it is broil- 
Ef "makes brown ance, with which you :ſhall 
| Wo rit, ep to cmiſe it to cake cr mage chefsrour'of 
Y have put. to it; ſexve | 
2. Freſp Cod broited with 
OO lib. isdrefled, you muſt batice it, fend beoil : 
| on the 8gridiron, feaſotied with Salt and Cloves , 
| fiicked 3 as it is\biotling;, biſte* i wich Butter 3 
4 it is broiled, make a ſauce with very fecſh 
"Butter, into which; after it is half brown, you ſhall 
- put ſome minced: Parſley , and if you will, fome 
- Onion or Chibol ,- which. you'may take: out, for 
"(ach as are fantaſticals. is 2 lirtle broth \with i ie, 
a drop of Vihegarand minced Capers; ſoak your 
_- Cod in its ſauce; when you arc" ready to lerve, 
put ſome'Muſtard in it; if you will; chen ferve.- 
| 83. Cod with balf ſhort broth. ki.# 
Seeth it with-wkite-wine;; ſat; pe pepper , and a 
bundle of herbs ;/ after it is ſod, Urbicy ir, and make 
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baſte it with buttery. ſave.'the; Gravie , and when 
eivroſied eapughy.anngle, the Gz py a ont, {ect 
Butter; :Wine-Vinegar:, and ſome flices o _— 
and pour the ou thereon. 

Way "8s" 
{:;Afex-it it GE drain it ts let, it cool; and 
ſerye.ie with: migged Onion, Oil and Vincgar. i] 
.c Nti 8s: Felevy Ghine: piece of Sal | iu Sollat. SL, 
4; After: iri3ifod; put it-wich Oil, Vinegar, Crefles, 
ergthen ſuch. $alatas.you will:,, and lome Capers 
if you have any 3 then ſerve. > x 


: \R9-\ Taps piokec > 1 


- [ 
A ” 
f 
on . Fe 
* Y 
, Ls 
} 


, / 


6: 
W; . 
7 


Yo Duck them, and cut. them;igto flices ; g.Qr pieces | 


= the thickneſs of three inches, flick them with 
ves, 


on 


4 i 
” | « 
ns g \ N +, 4 a Ss _ Y G _ 4 $4 4 c "a 
PY + = by PRs £ —Y v \ Y BD 3 Q 
Y OO RI SY MP Eg SI FR T7 ns : 


at" oe a 
MT ng ne 


ores, al pit PrIgoen pbrrih Halt, Pe | 
Vinegar, atid ſore Bay-leaves 3; cover'its 
Tod when you will uſc it, 'water'your piece, 
| ' them Ch Wine ſerve thety dry., or 
” "i brown ſauce, ſeaſoned with what you will, 
me mpaad— 
Slie chem a t and falt- them 3' tot ts | %+ 
uſe therr water-ehi rinks ine themiin-water, af | 
ter they ate fl Greetbaw with Parſley, Vinthar 
and Pepper, you eng to rroey Oil it you wg 


Afeer they areſod , make a fauc to ther wi 
Butter, Onion, Vinegar, Pepper, and Maſtar 
ftove and (erve. LICE 

© 25 22Gb? Pickled Meiving FF. 

"Take Ce Herrin gar liriarivey .come out G 
the Sea; gill: and rey and ſo barrel them; I 3 
_and' when you wil ofe thety;; -water them ; dfali | 1 
and dry them;  then!btoil them and ſerve wit , 
Muſtard or with Peaſe. 

Another wayo 

"You may have them Pl cttting thenk 

Ito” pieces, and as. eur with Rn and 


Butter. 
hy " 102; RedF 


 Aﬀecr they are half Far : + 0h them, and 
To theth'« {moakidg in the Chimney, when you 
, will To fthetn, 5penthem'and-fieep' them in Milk; 
for to ſerve, "take them onr;! [ad broil thema'very Þ- 
litcte on the gridiron', and ferve, if = will, wit * 


JN 
. Ordinary Trower. 
Dreſs chetw 4 ar the gills, pickle theth ; after they 
ckled, flir them naccording to their _— 


P 


Water, 19s gflpd.0 
JON W ; 


Papi? "wh Ds ja Fe es 
| io, % | (I Ko 7s = 


SNTAH 


arid p 4 MYTH 
» A fon Py tr hem Tl fu 
TR & Pickled P 


und fl BA | put-ic. 3 dye 

6 | 3 ,W h yc gon 285 >. > 

20 aragus; ts, VerJuice 0 
Oh, DN bas MN.3 Lek vp 4 


| "ne "s: P jet AD 'and Zu, them. 
WD about bet tie them Gfets' witha fr 
ke it, and « ſer it is baked, allay three yolks of. 


je vp-and bake if 
| b Cate | Butter f 1 


nao 4470 4 
Pepy r and Saltf 
E pur; tot Fo 


- 
SE 


Fa . 


&d [wich Butter Salt, & Pepper and 6 elapy then 
4x Cover 


vo 


'F b s, put in ſome ye Neo of. Araived bread, or 


fowro_ ſtrained with ſome Prunes, bei ing gc ey. 
| mh it up > on fippets , the fruit on it it with ſlic'c 
9, W277 x is {3 js $1 IT. 


v5 tA Ea, 
[4's {mall r_ of 
is well minced, G 


#4 ni 2s 
"IE 1+ | 
4 bo ay make 
With Melcs;of 


#4 £00 did into tou 

ny _ bbs um l * -*hs 84 + BITING" | ds mon. Sh: * 18 | } F [7's 

TN  PISY » # Her Als EN: La 1 #17 #ljod: 
7 ; © PIT T3 * 2 \* 


= 7 


"4 —_ , 
4-3 {As 


pl 


Sf) 


4 


pn $gn 


8 0 ot ag, = W.WMe1:0t her: 


of 


re 
b Ws 
WF 
& b = - 
Fo oy 
£ '" 


IF "cut chem. 


% 


Sv 0 ot] J xa WHY As Sx: 5 LE : "ry w_ ” v6) T PE Ys AY . A "5 
» : y - 7 
- , 
- > 4 Y 
9 , k S P » 
Wh as {4 f * 
%» 4 
#* > "- 


it a Nictle-Nutmieg', ye Romy nie 
Silteptof” your * 2 which "es make' 
Ji ſown in the par\with brows. But 
i ET: 3 7 "43 "#1 2 'Fegs with | rd os "1 
| ray "ati 
tr: A _ you'w!l] ric bem 
7 kd pk with your Wig eert pt 
{diniEvety- He fand Biggs, a5:m 
JU T have occaſion for, and beat them well Y 
ws bread, Supary Butter; Stand a Vittle'M 
C tO ſeeth them,'melt a picce of Batter" hibe: 
your impleniens $into'\t- ad ſeeth it; ay ape to 
e chem 4 eolvur;, pals the Hire! 6vel red hot 
+ chem , an ferve your E 25 'fagar'd, *You; 


jay —_— meh rays in 4 Ai. Le 7 Touts; 


ra gs Eegrs i" Moo Win: We 
: Take them very few, melt s/picce'of very Freth! 
Þ ſoccer in cheriy; por'in' your 'Eggs and a lire 
| $ah 5 when chey 3rgenough;” puta iitcle Nutmeg 
$oucher , and-take Herd the, yolks do. not break,” 
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x very thick. and mix it with Sug gar , Butter, 
Ci le Sal and if you will,s few Raniped Al- 
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; +1 3 let all be vety thin, put? it in your ſheet, of 
af ie, bike i it z after it is baked, beſpriokleft Lag 
ugar, and" ſerve. 
31. Toxrt if Pears. _ | 
\ Pare y our Pears) and cutchem very "ag ſceth 
\ wich Water tid Sugar, Me they ate well 
- [ye por io a lierle freſh Tooers fo them; beat: va 
: er, and put it in: yout cet of, paſte' ver 
pf bi; bind it if you will,” and b: . nr 7e 
Þ baked, beſprivitl it witty watcr of flowers, u- - 
pare and ſerve. © : 
'S 32, Towrt of Cream, 
- Tak very new' Cream OIL allay it withi 41 


' beattn- Almonds, ſore Bis. and z litcfe*N 
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Pap. well.ſod 3 et all boil together a very little, 
and. when. all this is cold, put it in your ſheet of | : t 
.paſte, and bake itz aſter it is baked, ſugar it well, | « 
and if you will, put Musk to it, and ſerve. © 
| 33+ Tours of Apples. 0 

It is made the ſame way as that of Pears. | 
: |  », 34+ Towrtof Franchipanne. W's 
' Take the fagreſt Flowre you can get , and allay 
It with whites of Eggs 3 preſently take the twelfth, 
part of your paſte , and ſpread jt untill. you may 
. fee. through itz butcer.your plate., or Tourt=pay, 
ſpread this firſt ſheet, butter ic, thruſt it in over 
and do the fame tothe number of fix, then put 
what Cream you.will, and make\the top as the 
. bottom co-the number of fix ſheets 3 bake your 
, Tourt leaſurely; after it is baked, beſpriokle it 

with water of flowers, ſugar .it well, and ſerve. 
You muſt have a care to work up your paſte as 
ſoon as. it is made, becauſe it drieth up ſooner. 
then you are aware: and when it is dry , it is un- 
uſeful, becauſe your ſheets muſt be as. thin as 
Cobwebs, therefore you mult chooſe a moiſt place 
todoitin, _ © & | 
+= +135, Towrt of whites of Eggs: 

After they are well beaten , ſeaſon them witch 
alittle Salt and Sugar ,' mele ſome freſh Butter 
with Milk, mix all together, then pur all inco 
- your ſhect of ion os ; bake itz when it is baked, 
ſerveit warm oy os 6. 

| 6. Towrt of yolks of Eggs. 

Allay We i; nun Pk of Eggs, | 
ſome Sugar, two. Macaroons,. aFile Salc and 
Milk make up your Tourt with them , and bake 
-It 3 when it is baked, ſerve it ſugar'd with Lemon 
peel very thin over it. 37. Tourt 
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37. Trurt of Maſſepin. 


Sugar; beat your Almonds, and cut fome Sugar 


' in fpread your paſte, work.it low enough, and 


bake it on a hollow plate upan a ſmall fire; make 


- a Cream . with -Mitk , whereof you will find the 


making hereafter 3 fill vp chis paſte with it about 


- the thicknes of half an inch; bake it, and paſs - 
8 the fire-ſhovecl over it 3, put over it either Cherry, 
- br Strawberries, or Rasberries, or Gooſeberries, or . 
_ Verjuice,orpreſerved Apricocks,/a litthke more than 
* half; after it is filled, put it in the Oven again; -» 
- and make aglaſing withths the 
Egg, and fix rimes as much Sugar well beaten/to- 
- gether z when you are ready to ferve , pour it over 
' Your Tourt, and give it quick fire and little; then 


ol 
: 


half of the white of an 


ſerve upon a plate. ; | 
For to make the Cream of-which mention is 


, Made above, allay a very IntleFlowr with a quart 


of Milk, feeth it-well, and let it be very thin 3 
then pur a lictle Burtey in it , four yolks of Epps, 
and two whites well beaten 3 ftir well all over the 
fire , and mix with it a very lictle Salt and Sugar, 


' about half the quantity of your Crean 


For to make it green; put if ic fome beaten Pi- 


- Naches, or 'forne- of the grating of Lenion-pect 


preſerved. :. 6 Of8 | 
 Youmay ſerveyour Tourtghf6d/without Conte 
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-* take half a-pound: of Almonds , and a quarteth of - 
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14-4 Method how to pickle ſeveral ſorts of 
> Roots,” Herbs, and'qther things for to keep 
1 conftanth in the houſe. | | 
SED 't Butter melted. = 1 al 
WW Hen.it is cheap , you-may. buy a quantity, ' 
y .and melt it for to ule it upon: occafion 3 
, Which to.do, put it into a/pan, let -it melt lea- 
ſurely, untill the Cream go to the, bottom , and 
6 it becomes clear-at the top, 'and when it is cold, 
}. | keepit for youruſe. yo) TAE 
q 7 1471 $4 he Attichokes. NES 7 
/ . Car off the.Choke, and what is-too hard about. 
them (that is called Artichokes in bottoms; ) ieep * 
them in freſh water for to blanch them; drain and 
dry-them 3 and after-this, put them ina pot with 
E Salt, 'Pepper, Vinegar, melted Butter, Clove;; and 
*% ſome Bay-leaf; cover thera well , and keep them 
4 untill. you have uſe for them;--and.. then unſalt 
them in lukewarm water after they are unſalted, 
Teeth them with Butter, or ſome piece of lard, or 


fat; aſter they are ſod, ſerve them with a white 


_—_ m—— tw 4 tA) . - E- 


ſauce or garniſhed. . | 
TINT LL | .3« Cucumbers. - ik 
; Take..thern very. {mall , blanch them: in freſh 
water, and flick them with Cloves, then put then 
_ Jn. a pot' with' Salt, Pepper, Vinegar, and Bay- 
leaf; cover them ſo cloſe that no air may get-in, 
and ſerve them in Salaf. Sr 
| 4+. Purſlaine £ | 
_ +. It is pickled as the Cucumber, and you.may 
lerve them together. - 


3. Lettice- 
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MET & © Choofs the hardeR, and take off the great letved! 

P # [blanch- them in fxefh water, and drain_them 3 
when they are drained , fiick "therh with Cites, 

and ſeaſon them with Salt; Pe per, Vinegar, an 

_"B Bay:leafs cover them well; and when you will 

mal | lerye chem "unſalt them, then ſeeth them, and ufe 

: | (them for; bath of for Sallar,** « © 

| 


: v WO Mtn” I REY PN ES Elf ard RL REY "B# Y 
Obs 7 *24 . 
4 7 L bv - 4 . 
&7 4 W: (0? 
, . p , 
, a, a ; 
"I #. 20h ls - W 
<a 
_ 
- 
P Lo 
1 %s IF i % 2S P 
# 


% 6. Troufles, © 91 | 
. Bail. them ,with the beſt ' trorg wing you can 
get, Salt, Pepper, and Cloye, hen take them out, 
d put them i in a pot with Sa , Pepper, Vinegar, 
loves, arid forne Bay-leayes , cover them well; 
| Aber) you. will uſe them, anfae them, and Teeth 
| them with. Wh and fetve: them 1in"a 4orn 
- Napkin. * k : ; 
1 4 Red: Beers. A 
Waſh PERS very clean, and feeth Mig: "HR 
they ae ſod , peel them, and'put. them in,a_pot 
- Mi Salt, \Kepper, and. Vitiegar,: to uſe when Yau 
; will 7 b $1 SEET® 
67 Ae; 's. S paragur. "Y 
Put then) in a pot with rhelted Baths, Via 
* Salt, Pepper and Cloves, coyer them well; and for 
-- to uſe them unſalt them , when' rhey are anGGHE# 
| Teeth them ih hot water when they ate 10d; - ſerve 
thern with a white ſauce, either to Eng Portas | 
gs, or for Salat, or for paſtry- works <Lo 
3 --- 9, Grey Peaſe. 254555 3752 
| - Take them as: They come qut of, "0 Cod, fry 
them with Butter, and feaſon them well ns if 
| you, would eat them then, bur'do not fry them tod 
much; then put them into an earthen pot ,; feaſ®h 
them agdin; and: cover them Well; put ther in 
S 3 . -, acool 
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. a cool place, and when you-will uſc them, unſalt 


them, and paſs them in the pan, as before. 
IO, Sxccorye. WEST 


. Tie it , and _whiten it in Sand; 'when you 


ja 2, pot with. Salt, Pepper, a lictle Vinegar, 
and Roſcrnary 3 when you will uſe it, unfalt ic, to 


ſerve ic for Salat , or to ſecth it to garniſh, orto. 


farce, RE | 
1x. Muſproomr.. © __.. 
Take the hardeſt and the reddeſt you can get, 
fry them whole with Butter 3. as to cat preſently 3 
after they. are frycd and well ſeaſoned , put them 


in a pot with. more ſcaſoning of Butter, and a drop 
of Vivegar, until, they fieepz cover them fo that 


no-air may getin; for co uſe them, ficep them in 
ſeveral waters lukewarm, then fry them, as if they 
were but newly gathered. 

_ Take the biggeſt and largeſt , whiten them in 
their water between two diſhes , and drain them; 
afrer that, pickle them with Vinegar, Salt, Pep- 
per, arid Lemomn , or Orange-pecl'3 after they are 
pickled a while , take them out and fry them wich 
xefined Butter, and a little Flowre ; after they arc 


' fried ,-put ther into another pickle. if you will 


keep them longs & 
You may ulethem'for Garniſb,” or for Fritters , 
or to farce. ys MT 


42 2, Cabbage. > 


. as F © © 


Take the hardeſt,” and-flit then\ iritb' four on 


the_ſide of the fialk, then whiten them in freſh 


watex , and dry them put them into a powder- 
jog tub, or into pot, with Salt, Pepper, Vinegar 
EF LOL [557 and. 


'% 
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think that it may be kept, cleanſe it well, and put 
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flick them with Cloves , and. when you will u 
them, unſale theay in lukewarm water, to put 
"them .in Pottage, and not for Salatz 'when they 
are ſod, ſerve. fs ira td; 

"4 | 13. Soals. 


"a Take them very new , and danſe them 3. if 


| they are big , lice them on. the top, and flowyg. 
them after you- have dried them , then fry them 


half with Butter or Qyl, and put chem neatly into 


a pot, with Salt, Pepper, beaten Clove, Lemon, or 


Orange: pecl, and Vinegar 3 cover them well, an 
for to uſe them, take them out of the pot, any 
(icep, them in water when they axe unſalted, fry 


them: with Butter ,.or Oyl for them that loveit 
forget not. to flowxe them well 3, and. ſerye them 
| wuY Vranes or Lemon, or if you will, after yo 
| have paſl 4 


d themin the pan , open. the hone, and 


c 


-put them with Ragouſt;z, which'to do , put ſome 
b Covers, Anchovies, Muſhrooms, Troufles, and all 
' what you can pet 3 then ſtoye or ſoak them, and 
- ſerve with a fayce thickned, 'andithe juice of a 


. 
# 


Lemon or of Qcauge. . 


2g 227 Any I4. Q ers. An 
Take, them out of the ſhell, and blanch them, 


ox as they arc, put thiem into.a pot , and ſalon 


them with Salt, Pepper, beaten Cloyes., andlarge . 


Mace, and ſome Bay-leaves, coyer them well, or if 
you will you may put them into a barrel; when 
you will uſe them, yaſalt them, or makeFritters, 
or fry them, _ Cn TOgn 

| . Or thus... 


Take Oylters and. waſh them Clean iq their 


_ liquor, then let chem (ertle , po train ic, and put 
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| ron Dſneti4 Wb; "wich a licile Mace and whe | 
: | f as much' Ig as you pleafe, and a little 
3 ; gar 3, then botl them tender, and skim 
Win: as Vines Sku ariſeth 3. when they are enough, 
take them out*till the pickle be cold , then put |}. 
com to r'Caper-barrels, which are the | *"* 
3, His 6 pike them, but keep them nat I” 
ADoye ſix "ecks weeks. : 
panes ' 15» Combs ſplted. | 
NTet the. bioud be well,caken out, and put them 
s io a Lys, with lar bs: Mace, Pepper, Cloves, z drop | 
Vine par ,, an ſome. Bay-leaves , cover them | ig 
Wi bw, .an Fig them i io a place which is neither cool I - 
wheo you. will uſe them , take 'whac IN 1 
bY Fink need of, unſalt them in lukewarm wa- i * 
tr, ard” Mace them very often 3 when: they are il 
*s 'well unſalted; boil forme water , and ſcald ih 
ef; whien.hey are very clean, ſeeth them with 
+ roth or Water; when they, are almoſt enough; 
, pacina bundle of herbs with Butter or Lard,, and 
"af lice of. Lemon : Aﬀeer they are well ſod, uſe 
| what you will with them. 
16. Broom: buds pickled. 
3x Buds before they "be yellow on 59 
fine of Vinegar and Salt, which you 
Py Y "ſhaking them. together till the 
Fro be melted; then put in your Buds and fig 
chem once a; day, till they be funk io the Pickle, 
then keep them cloſe covered.- 
DIE Cuctmbirs pickl ted. : 
'Put them in an earthen Veſſel, lay firſt a ws of 
Sale and Dill, then. a lay of Cucumbers' , ang fo 
ey be all Jaid'; pur therein Tome Mace and 
wile opper, with ome Fennebſecd 3 then fill it 


up 


MM 


(> % 
4 £0 
: FR. / 
ha 
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with. Beer- Vinegar. and a dean fone and a b 
by. upon it'to'keep in'the pickle, and fo keep - Xx 
them cloſe covered” if the Vinegar turn to a | 
\Blackith colqur, change it and put'in freſh. 
18.” Beef roafted pickled: 
- Whether i it be'Chine, Surloio, Rib, Brisket or 
Flkak of Beck, take it and figff i ie with Peniroyal, 
or Parſley mikiced fmall, and ſome Salt, prick i in” 
here and there a few whole Cloves and roaſt it; 
1 F-rhen take Claret-wine , Wine- Vinegar , whole 
| i Pepper, Roſemary, Bays and Tyme" bound up to- 
gether boil'd'ra Claret-wine and, Yinegar; make 
-ehe Pickle and pur ſame Salt'ro Tt, then pack it  , 
vp cloſe in ſome' thing that will bat juſt confein 
it, then. put the pickle to it, ot it, und keep ic 
*for your uſe, 


19. Carp pickled. P17 
* Take a Carp, ſcale it , -and {rape off the flimey 
| wipeit clean, and fplit it down the back, flowr it, 
and fry it in ſweet Sallet Oyt; being well fried, 
lay it in a deep diſh, then take forme Wine- Vin& 
gar, and pat into a broad: mouthed Pipkin, with 
all manner of ſweet-herbs 'bound” in a bundle, 
with ſotne laige Mace, flic't Ginger, groſs Pep- 
per,flic't Nutmeg, whole Cloves and Salr, with as 
much Wine and Vinegar as wilt cover the Fiſh ; : 
then boil the Spices and Wine with ſome Salt, a 'F 
liecle while,, pour it on the Fiſhhof, and preſently — 
[-., Cover it cloſe co keep in the* ſpirirs of the Liquor 
| herbs and ſpices for an honors ſpace 3 then 'take 
Aictt Lemon, Lemon-peel,” Orange and Oranges | 
oe; and hay them over the Fiſh in the pan, and 
over it up cloſe. © You mzy barrel it , and ir will 
Keep wh long: as Sturgeon, and as good. Ojo 
\ 6 20, Cont- 
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4 Eb 20. Cong pickled. wk ' 
.. Scald and draw it,cut it into pieces, and fry it in 
the beſt Sallet Oyl you can get 3 being fryced, pur  *x 
It into a little Barrel chat will contcin- it, then have @ 
fome fryed Bay-leaves, large Mace, flic't Ginger,” | * 

- and a few: whole Cloves1 lay theſe between the 
Fiſh, put: w it White-wine Vinegar and Salt 
cloſe up the head, and keep itfor yourule. , 

21, Sampbize, Kitkeys, ve and Pur- 


. wt'e. ; HA | pic ; BY | your = 
E ' , Take Samphitze, and ck the branches from 
 . __the dead leaves; then lay itin a pot or barrel, and. 

© makea ſtrong Brineof white Salt, in the boiling, 
: fum it clean being bail'd and cold, put it to. 
the, Samphire,' coyer it, and keep it for the whole + 
year ; when you have .occafion to ule ir, firſt boil,” || | 
it in fair water , ktting the water boil before you . IN 


—_ » 


put it1in, then take It up, and let it cool. = 6 
22+, Putnces pickled, 


Core them, and lave the Cores, cut ſome'of 
the Crab Quinces and boil chem, after the Quipces - 
| be parboil'd and taken up, then boil che Cores and 
Come of the Crab-Quinees quarter'd the Liquor 
” ' being boil, firain jt, put it intoa barrel with the 
2 Quinces, and cloſe it up. 


- ans 23+: Lemons pickled. | 
Boil your Lemons jo water and (alt , and pug 


themup wich white-wine. 
24«: All farts of Flowers pickled, 

--'Put them into; a Gallipor with as much as they 

weigh, fill them up with Wine-Vinegar 3 to a pint 

of. Vinegar, a pound of Sugar and a pound of 

Flowers , to keep them for Sallets, or boi!*d meats 


In a double glals, cover'd over very clo 


# 


25. Gropes 


UN 


.' | 25. Grapes, Gooſeberries, Barberries, red and 'Y 
* *Pick them and pyt: them. in. the Juice of Crab- 
"© IF Cherrics or Verjuice, and barrel them up. 
2. _ 26. Lobfters pickled. _ 
'© | Boil them in Vinegar White-wine, and Salt, 
7 {king boif'd, take them up; then have ſome Bay» 
» f eaves, Roſemary-tops,' Winter-Savory ,” Tyme, 
Bf krge Mace and whole Pepper 3 boil theſe foreſaid + 
' © materials all cogether in the liquor with the Lob- 
| fiers; arid ſome whole Cloves; being boil'd, bar- 
” F} fet them up, pour the liquor to them, Herbs, Spi- 
FF ces and Eemon-pett, and cloſe them up. '- 
ar 27. Salmon pickled. 
*, Take Salmon ,' cur it in fix round pieces, then 
boil ic in White-wine Vinegar, and a'lietle Water, 
. three parts' Wine and Vinegar, andthe other 
'Water 3 let the liquor boit before you put in the 
|. Satkmon , and boil it'a (quarter of an hour , then 
| take it out of the liquor, drain it'very well, and 
[take Rofemary-fprigs, Bay-leaves,' Cloves, Mace, 
.* and groſs Pepper, 'a'good quantity of each, boik- 
them in two quarts of White-wine, and as much 
_ Vinegar.:. the. Sa}mon being cold rub it with 
- Pepper and Salt, then barrel /it , laying a layr of 
_ Salmon, and a layr of Spice 3'boil'd m the liquor, 
fufferiog it to be cold before you-put it in, as the 
Salmon grows dry , add freſh pickle, and it wilt. 


keep a twelve-month. © 


— 


Tis 


The eps of Saltim es ker hin iT 
to keep, ety for 4 f Paſtry-Cook TS 


jth 'Carder of Artichoke 


- Haſe: the whiteſt fialks, .cut thera half a ſoa 
4long.,\take all the ſtrings out , ſeep them j in 


freſh water, and change them two, or three:times; 


whiten- and drain them , dry them. with a cloth, 
pat them in a pot, and ak them; whicn they. are 
talted ,. melt and; refine one; pound of Butter , my 


' pour it over. .them, to (et them up, 0d uſe them 


wpon occaſion. ;. bY 
| Os Palats of Bee | 
Salt chem, : as. they come, out of the. heady 
and (ct. them-pp until you have occaſion to. ule 
them. then, unſalt them after. they are-unſalted, 


fecth them; and. take the $kijn off, and the beards, 


| . 
w ] 
"3. 


_ then cutthem into pieces, or. into flices 3 put them. 


with Ragouſt, or garniſh-with chem all what you 


have to garniſh , even the. Paſtry-work, Ren 


they-may be? veng uſeful. >; 
: - Z> Tongues of Mutton. 


A&A they are tl out of the head WS them 


when you will uſe them., unſalr, and ſceth them 3 
- afcerc 
_ . put them.on the: gridiron ,; with crumbs of becd 

and (alt; after they arc broiled, make a ſauce with 
Verjuice, a drop of Vinegar, minced parſley, chip- 
- Pings of. bread, a little pot-broth, and ah or 

Pak them 3 then ſerve. . - | 
| 4 Pullets pickled. 
After they are dreſſed ; cut them i into halves, 


and dry them well, flowre them, and half fry yori 
-_ . ken 


% 


ey.are (od, flea ther neatly, ſic chem, an d ' 


ut thera i ina t wich Gate, 1 Pe er, Cloves, © 
be par th Vin apo fine herbs ; gods Held 
otint you will uſe-them' 3 and then, uoſalc. them 
in freſh ox Jukwarm water, which is the beſt; 
then they are unſalted: dry them, and' flowre 
them,..then fry them 3. after they are bicd;, ſerve, 
dit you will have them make a ſhew , you muſt 
make a thickning with Eggs, and Flowre, fry 
em, and put chem ina ſauce with/juice of Orange. 
v# 5... Rams Kidneys. | 
Eaks off the. firſt skin , and lit them on the 

top, . to make chem to-take ſalt, put-them in a por, / 
ſet them in a cool place. to uſe them, unfalr 
them , and ſeeth them. then ule them how-you 
la 


71 | 


| Po Towng Pidg eonTe. 
| \ After you have y nb et ns well, dry them, | 
wre and fry. them, then put them is 'a por, . 
with Vinegar,, Pepper, Cloves, Mace, and fine 
herbs 3 when you will uſe them, unſalc them for 
Paſte, them with Ragoult, or in Pottage , or in 
Alte, or to ſerve. them pickled. 
7. Salt Butter. 
| "Wahi it well in freſh water, and drain 1 Ry then 
pat in an-carthen pan, and knead it with white 
Salt, Clove, and ſome. Bay-leaves, and ſome Anni- 
ſeed. ſamped., if you will.z after. this, pur'ic into 
bs {POts and. cover it wel ell with; Paper. or Parchment, 
after you have taken out'the water that cores. 
from it, (et it in aOF: Scller-and, uſe it. 
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4 Method how to make in Lent the Broth 
of Fiſh, Peaſe, Herbs, and Almonds, | 


« 

| M Ake your Broth with half Water and hilf 7 
"KA Peaſe-broth, take the bones of Carp, or othy + 
Fiſh, with an Onion licked with Cloves, a bundk 
.of herbs, and ſome falt3 feeth all well together, 
with crumbs of Bread , and forme Butter; then 
MW firain it, and uſe it for ſuch Broth as you' will 
PH except that of herbs, the Peaſe-broth and maty 
Potrages which are without Fiſh,  _- _ 

+" You may ule itfor Pottage of Craw-fiſh , boil. 
- Ing it a while with the ſhells of your Craw-fifh 
ſtamped, and ſtrained through a linnencloth , by 
means whereof your Broth will become red; tf. 
ecrwards firain all, ſeaſon it, and take it up, and 
Hove it. wh. "IN 


5g - Peaſe Broth. _ p; 

- For to make Peaſe-broth clear, and that it be 

good , ſicep your Peafe from one day to thenexr, 
| after you have cleanſed them: well ; then ſecth 

them with River or. Conduit-water lakewarm ; 

when they are almoſt enough, take out your Peaſe- 

broth, and uſe it for what you will. 

You will find the broth of herbs in the Pottages |. 

; for lean dairs, and being commion) it is needleſs to | 
"yet Mo EL 6 | | 
Ef Broth of Almonds. 
Peel well your Almonds in very warm water, | 
3 and ftamp.'them in-a Mortar, and as you ftawp 
* - them, belprinkle them with Roſe-water; after they 
” . , -, arcwell camped, pur chem with Fiſh-broth., __ 
| | ; cxrambs 


Oe I 


a. 1 IT 
5 ne.” IE TG © 46. 1 9 
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ath,h.Ggombs of bread, then boil all with Salt, Burrer; a 
_ I fttle beaten Cloves, Mace and Cinnamon, an Oni- 
'F 6 flicked, and. Lemon-peel., whereof the upper 
| Kin to be taken off; after ic is ſod, paſs ic through 
. © # ſirainer, and put it in a pot untill you have aſe 
: v it. 2 . oa . K.4 Z 
For to make Almond-broth with Milk, peel 
Avell your Almonds, ſtamp them, and in ſtamping 
of them , from time to time beſptinkle them with 
Milk, and Roſe-water, whin they are well famp- 
xd, pat them with very freſh Milk , crumbs of : 
Bread, Salt, a little Clove, and. a little Cinnamons 3 
-boil all a licrle while, and then paſs it through the » 2: 
[Aftrainer3 when'you are ready to ferve; boil it with 
f F Sugar, and ſerve. | Cy wks 
C : M54 N O T E. | 
= All the Lent Pottages are made and ſeaſoned as 
"thoſe for the Fafting-dayes, but that you put no Eggs 
1 them; but in ſome you mix Peaſe- broth, in others 
' which you will ſerve white and marhled , you may put 
© | .ſome broth of Almonds; flove and garniſh them as 


» | the others. 


. A Method how to. make ſeperal ſors: of Pre- 

| + - ſerves, both dry and lignid,, with ſome 

||.  - other ſmall curioſities , "and dainties for 
|. the Month. FI ES TOI 


'DOi ſome. Water , and mix it with ſome old . 
 XILees of Wine proportionably , « handful or - 
"thereabouts, for one handred of A pricocks, which 
IT e's a jw 


ty. 


EE Papunge on | he tet ay ; \ 

xtionably, dip your. "UY | 

EM As- r Is aetng - 

| Anothe Ly quia ripe Apricoeks, :  ;; 

' Take ſacha ate of Pecan as you will 
peel them, as. well.and as neatly as you can, 


ſome water, ;put*yoar Apricocks' 20 it, andle 
them boil a1 les - take them out forthwith, 2 
put them Into freſh water, ſeeth your Sugar ity 


the. faſhion of a- Conſerve, paſs your Apricocks. 


- Into it, and boil. them a_very. little while.; ſ - E: 


them in a fove, -and let them. be there. until 
[the next *y morning keeping alwaies a Ng fire + 


ere f- 
© 4} pricock, Ca{er. 
Tie the TS Apricocks you can or, 'and 
] a them very: tender , then take of the pulp, 


and their weight in Sugar, and boil the Sugar and, | | 


Apricocks together very faſt, fiir them'and keep 


| _ "them from: burning to 3 \wher , you can ſee” the ., | 5 
- - bottom of theskiller, they are enough 3 then put, | 
-._ "them into Cards owed round; and duſt them with "W- 


fine Sugar, - and when they are cold, fone them ;\ 1 
then turn chem, and fill them up with ſome more | 
of the lame Kaff, bnt ler. than ftand three or % 


four daies before you remove | them from, the fuſt "i 


' *place; 3 THE you. find them . | vin to can dy, $ he Z 
/ them out of the Cards, and d ] them with Sugar. | F 
' Conſerve | 
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F Ap ticocks in.jt.;.. yet-lormeny 
8 2m. Over. che fire, oa ſg rot; a okierfhat 
| £ # | rn are not. dry *cnough, 

# meer: yewdet, and. Fa tþ 


# "Tp - ge dry them as much/as you can ina. fly 
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pine, Oranges,” Bavinets or Lerponrs.1 
| ball f odeateg: 660 $8+ + 


ſink wats iff 


$6. 4 f. 'R 


rye: wich, ey your 


- Sagar? as: for to4 | 
,Rrongerz boil. 


themuy H > 
nough., befirow; them oe RW 
hom helore th ves Fol 
Conſernt of la BYt I£ of v3 ND 
7 *. Take:Roſes,of Provence; : the. .reddeſ, YOu :CaB 


= or diſh over a (mall.fire ; ang them often with 
; your and) after they arevery 4 ry." ſtan bye 
- 4n4--moxtar.c: 20d. then pals tbe cbrong) 
| Incharwglrr ah then allay chem with the 
.5; over. which : para oe ans 
Roſe ten.Jinto powders) and. for wantiof 
of: Lemon ; take Verjuice; Fake 8a 
_ and. ſeeth! iero-xhe plume, that is, till, hh k 
'or craft; is ſeen on thei Sugar,,, wnen; 
enough 3 atter it. js (od; zoke'ie off from the, fires 
- and whiten it wich a; wooden flice, or clpatory, 
{ cheo- paft-io-your Roſes ,upilyour Con _—_— 
"taken. « colour; it by. abanct your Sugar, 
"much fod-,: Ds with. it:the igjs,.00 Hall mp4 
So Sy OT w Ras you. 
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fixcings | 


Ep 


py, and- peel. ie conke ot 3 
a falverph 


#.; 


it is well. lod, cake it of |. 
Es, then Pur your Juiec in 


dowell from |: 


- fine: Lagarewelvevances, 
Fin a; Hone: 'Mortar- , and 
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lives ; of Gammon: 
Pittaches — 


; I CIR fome 


| 24 A per a as Ts apes whe ter It; | 
fol, ſerve ie into. three parts, nhcotyo pon 

t, and preſexve t the two. pe py 

into the $4 you ſhall po 


&2 00 bars  gllaxed them 5 


the: ye! ſheer 'of Fd 
Pick pls fold HY ewok it ie 
four res LS with pins.« 
Gal'h | hes Coll, a n into one of the parts of Sugar, 
lefton che RO ro ont 2 over (> 
| implement, and do iden ore PHIAGUES 3, 
\ 'Then, xenall is ready .Þ be cut with, hep fe, 
- beat down the tides of the ſhecg of paper 
this gg into Tee of the dark i of hat 
"Take a Pls I Sag = Prnert pap \\: 
them xery ſmall in's uarble morcer 3. put chem in b. 
elſe} well Bopped., {cr them in $909 , ie, 
mls hey wild ayer 


' . Lc bs 
ww - - 4 
% PS. * 4 
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were #2. F! 


ARG. ,T CLANGE ranches , Es it cpa +5 

dye, and wh ſts dry, rake the-white of aa þ| þ 
A 2 "2d water 'of: '*Orange-flowers., 5 'Geat- all togs q 

. "ther, and dip'the Fenyel intd.it ; then pur fonit [4 


Powder Sugar overt, and dryii it near the! fire py | | 


i therts of paper. Ki 
hh or to m: ref Perinel:- | 

Take the Juice of Pomgrinate with the wh 
| WM: ; Eo opts vgs and Uip your Fennel |} © 

Sabin wder of Sugar TS .to the Tg | 
y tit | 


the Sun. 


OE "Forts wake blew þ Penuet. © 
< Fe ſome 'turnglol and rl, = ir. in water , .pus | 
in 3 little pawder of Tris, arid forge white of Eges, 


| bear "altogether , , and dip your Fennel into this 
* water, Geo par in ſore Powdes Sugar, 2 
FL 4 Ter 7 att 1 | wers, Rife +, and Violers.”” h 
| Die fe wi ot an Egg, + aha ſmall'drop of 
| flower of Orange: water, beat theri together, and” 
e your Flowers in it 3 then takethem one, and 
p - as you take"thcm out > ſhake theiy, put. powder- 
2 r over then, and inf dry t el n'neay th fire, I 
b= > "You may uſe- the Fake way ſor to whiiten red 
= ---:-  Cuparits, Cherries, 'Reſpaſſes, and Strawberries. 


berries liquid- - 
x Take the Faire you can, and take out theftones, 
* ſome Sugar pr ortionably to. Dar Cherries, and 


boil them rogether until ths By rup, be well thade, 
| and'fod as muchas you ſhalf x] in ſeeing. it ou 
WE --; wilt at the fame yo take our fon ran op 
E. _ . aportion of the-ſame: Chenthe, whe fe oF 
b- Sugar, WIS Ry thall Fn into a aac ppt 


in 


\ / # 


Cd 


not ns a wy # - ie wr” Ls i 4% 
who" of = = } b ; 
$\ 


our i Cheries aha: ger nbgaCTs 
jyo > gon 61 aRhnde Gp und of Sugarto® 
of —_ afins3:llat the 

LY _ 


RY chm 


ara'V 
_—— IT 0:2 


al aan” wa 7) willy or 
Phil ley, then (ct "cher fam  oagais fo , 
| w fa | in Þ'thery cheep pot'eabaphs | 

2 Sit cio-your Plams | 


"ey £4 036M: Hon 
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< rhe EF into a Grlen, 


$ ar on 
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'as hot ws 


was 810th «2 
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four daies /*then' ſirain is 
$ ſtrainer 3 this/is moſt ex- . 
- #3 *-"  How'to make whipped Cream. 
Take aquartof Milk,and putit'intoarcarihen 
pan,with about a quarter of a pound of Sagar; take 
alſo one pint of [weet'Creatn, which you ſhall mix 
with your Milk by*degrees as you are _—_ 
of It with _ yo CEIrns take off the 
the ſcum ,' and pat it ina diſh after the form'of 
ZPYlathig. S057 7 T0HS, 4 aol12 1g 
1 » How to Make ſodden Cream. - ' ' 
| Take ſome ſweet Cream , with'one' quartor 

\ two of Almonds well ftamped', then mix all in 
| 2 pan, fijrit, and ſeethit'ona ſmall fire; and'when 
' you: perceive ir"to become-/thick+, take two yolks 
of Eggs, allay them with little Sugar'in powder, 
pour them .in your Cream, and'giveit yet fouror 
five turnings, £9! 5v 0514 230.0 t F644 5 


' -  Pyrantidis Cream. © 
Get fix ounces of -Harts- horn 'anid-a quart of 
. water , put theſe ina bottle with the quantity of 
a ſmall Nut of Gum-Arabeek and Gum-'Dragon 
tet not your bottle'be' full, ftop it very'cloſe witty 
a Cork , and bind it about with a Cloths pur the 
bottle into" a" boiling pot of *Beef;: andler-it boil 
three hours 3 then' tale a5 much'Cream as there is 
Felly, and half a p6und of 'Almonds' beaten with 
Roſe-water 3 mingle "the? Cream with the' A-: 

BL monds, - 


3 poking 


5, preſs. them, and rai 


ure. your Jules nd 
q Jnartonns of. Sugar 


before you mix it,and 
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% wich x the reft as <edery 
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» of youF.: Apples, rain it 
-Mix it, with. three quar- 
#640 oe quart of de- 
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\ -IUh Tike 4 pound of the fineſt: Sagan, a; Fy Sams - 2 
1 | of the bet Fordon: Altaonds, ficep [therp'in- cold '' + 
' f wvater- and blandh thery.,. and pick our. the ſpots; 


| Mortar;, as 


' & then beat them to a paſte in a 
F you pound them coftin Roſe-warcrs:being finely . A 
-beaten, put them in « diſk;with the Sugar, ol ſet - Y 

_ them cover a Chafingadiſh- of Coals'; Air it till-ie '. , * 
-will come clean from-the bottom RC; i” 4 


yu in ſome 
make ms deci 5 


; How #0 ' 's 

| "Take one pound of peeled Almonds: them 

' in freſhwater ; and :waſh' Alnondez erp them 
beicleares {drain them, and fiamp'them in'a mor- 

_ tar, beſprinkle them: with three. whites of Eggs, 

_ ini ſtead of water of Orange-flowers; put in aquar- 
tern- of. Sugar in powder, and make your Sg 
which you (hall cuc upon the paper after the form 

| of Maccaroon3 (bake it, but take heed you give-if 
not the fire too hot 3 after it is baked, take. it ut 
of the Oven, and ſet if ri0-4 place warmand dry. 

Honi to make the. let of Orleance: 
\ Take fifecen aohengr inces:, three pounds 
of Sugar, and-two/guarts of water, boil all toge- 

- ther 3, after it is welb-dad, drain ic by little and - 
little through 'a Napkin, and take out of it. what | 
you can 3 then put-your:deco@tiogn a baſon with 

tour paunds of Sugargdeech it's for toknow when | 
ut i beyough trio t Ong plate, and i ie doth a 
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are. a » E chem again thre or four times. 


{-& cs 
| Sagar'arid-Cinnamon:, of nach 
Mar -work-it up with a lictle'Glim- | 
Dragon 3 ficep it in Roſe-water, and” print-it-in 

"a Mould, - made like: a Walnut-ſhell ; then take 
white Sugar-plares printzit'in a Mould: Aike a 
-Walnut 'Kernet;. -eLeragyb when 'they are -both cloſe 
them up together with:a little: Gum: ns 
twixt, and hey will dry as they lie. -.:; ©: 

| * Howto make the Caramel.  ' 

' Mcle forme: «Sugar with a lictle water , and let 
it ſeetly more:than for a Conſerve, put into 1t 
ſome Syrup of. Capilaire,, and. pour all-into' freſh 


water: 
- -How #0 make Murkedine 
Take che powder«ot:Sugar,. alittle: of Gum 
_ - Adragan,''which you ſhall in water: of O- 
_range-flowers ,"ſtamp all together , make-it into 
Muſcadine , and dry 3 it afar off before the fire 5+ OT 
at the San. , 


©: lihwriinuabets afar: 5 
Take powder of: Sagar.; and Gum 5 SITY 
__proportidnably ; and fampall together; and; par. 


SR. * waters then: make up. your 
Wie $— þ: bw” 
| How't0 'mole « Cals of Piftathes, ra, 
” Take half. 2 pound of; powder -of- Sugar, a 
uartern,of. Piſtaches, &. pray worth ot = 
_ and one drop ſweet-water 3 Ntamp 
i: ll cogether , and when the. paſte. is made,..make_ 4 
Zyour Cakes of the thickne(s of a half Crown, zad 'Y 
bake them-in the, Oven, | tet 
Racherries preſerved. | 
Make your Syrup with the deco@ion of 
| Ri when, it is well ſod, put your /Rasber- 
ics in, » HIVE, them only one boiling, take.them 
W 2 te , and put. them where. you. will to "OP 
EM» 
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Ominces liquid. 


"Take them very. yellow, and- without: ſpots, 
|. cut them into. quarters, and ſeeth them in water, ' ” 
#- until they be well ſod, and very ſoft 3 then drain F 
them, and put your "Sugar in the {ame water, 
| which you ſhall ſceth a little more than. Syrup 3 
put your Quinces in again., and put in their ſeeds, 
caken. out feſt and” wrapped. into. a linnen:cloth, 
to give them 2 colour, and when oy are enough, 
take them our. . 
White Marmalet of inces: 
.. Take unpared Quinces, and boil them whole 
in fair water, peel ther, and take all the pap from 
the core 3 to every pound thereof, add three quar- 
ters of a pound of. Sugar 4..boi] it cill ie comes from 
the bottom of the. pan, then put it into boxes. ; 
| For to meke a compioft of Apples. F 
+. Take ſome Fiepint and Pere: them very nor | 
an 


- . &.” ——_ * F STH * 
Pax ts Fx ON 7 , Dt £ bY 
*.Þ 3 "AS; b- P thx 
A -is $-8<$ pp... fa, 
4 NE et -- | 6 
TSS Es ot 4 p Jug is 
) 92 D % x - : So 
 CLEEED ot ens p wt pdt 
£4 Ps ne. 4 5 + Sat hs 
Io "a 7A x £1 WY x 
L f # Ke > OLE Yee hy 
os ">> Fs 
bs $3 6 G 
* gs. & 
io I 
PF 1 TI, 
+4. 
' : 
- 


ov. 


[1 pan , with ſome 
til che Apples 


rake'them out piece by piece, ang preſs them be- 


on! n'thephte. 
wer 2 a: Co 


"Ip os $* 


#wihhou ratt\ 3-if Fer are biy; Bo aha into 
oh ar - as ters, if they Are ſmall; cut them into 
"Ri and take our the leeds, nad all other ſa- 
perfivities 3 as you pare them throw! them in wa- 
ter;-and afcer they arc all in, pu ut the Water an 
S gar , to the pro- 

rflon 'of a quartern” and' a half to cight great 
Apples, and a little Cinnamon'; inſtead 'of which 


ifs of 'White-wine;; boil all un- 


may put ohe 
ſoft under your fingers; they 


- tn Winter , ” gi the Apples have tefs juice, you 


tween-two- ſpoons, and ſet” .them"on a plate, 
then firain your re Syraþ through 's Napkin folded 
double; after it is (trained, pur it in the pan again, 
for to make a Jelly of it,” which you ſhall know 
to'be ſod, if you take" ſome with"a [mall "ſpoon, 
ahd that the drops do fall ke fmall NECES of 


| Tee; then taker oP fron the fire, and when it is. 


balf-cold; put it over your Apples, that are ſe 


les: Fobn. EE 
= ts made the fot Cs buc that the skin muſt 
not betaken off. - 
. Marmales of Oranges. -_ 
Pare you Oranges as thin as:you'cart, boil them 


In four ſeveral warers, let them be very foft before. 


you: take them out3 then take' two. quarts of 


. Spring; water, and'put thereto two dozeh of Pip- 


pins 'quartered and cored ;, 1et thery boil cill alt 
the 'vertae be out, butler them nor toſe their co- 
jour , then firain them''to 3 every pint of Watcr 
put a pound of Sugar , boil it almoſi to a Candy- 
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height; then king out the: meat ous 


[5 X 


FE. Oranges, ſlice! the pec] tn Jong flices,. «th ' 5 


. Crowns. 


you can., then- put in your peel-with the pale of 
two Lemons, and boilit to.a Candy. ', -. 

| How 20 make Marinalts of Apples. 

\ Take ten or twelve Apples, pare them #hd:cut 


. them as far as the Core, and/put-them into'clear 


water 3 then take the apples and: the water where» 
in they do ſteep, with: Falk a pound of Sugar, ot . 


Jeſs if you will, pour them into a pan, 'ſcerh hem, 
as they feeth craſh. chem , kft they ſhould i butn$ 


and when there.is ilmoſt no more water; ſirain 


all through a firaining fieves: .'Take- whar: you 


have firained,,. and put it in the ſame again; with 
the: grating of half a Lemon os Orange, [before 
fieeped above a quarter of an hour in ſome warn 
water, and firained through-a linnen:cloth;\for 


to know , and take out the bitterneſs of it; 3 as 


they ſeeth , flir-alwaies , left your Marmalat 40 


; = z you miay know that it 1s ſod when it is as 
in a Jelly , and ſheweth leſs moiftneſs3: and when 


It is as it ought to be , take it.off of the fire, and 
fpread it with a Knife , the thickneſs of two! pre 
Howto #be of Pears. ; (Mat 
; Fake whar: tec po they be 02, 
pare them, 4nd-take out the.Cores , te hardireſs 
which is. at the head of the Pear, and other 
ſuperfluitiesy 4 & of che Apples if: they are big, 
cut them into halves or quartets,” if they are ſanal! 
into three / parts 3, then pat them a pan, wi 
Water, Sugar, andfome: Cinnamon when they 
arc half ſod; pour: into: me a i of ſtrong w— 
| '_. Wine, 
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- "— i Fi: han alwaies) covered cloſe; bei jhat 
"> eauſeſtcauſeth them to become red; give them as 
muchf . Tn or thereabouts, as you would A | | 
to the he Syrup of other preſerves.” | 

Another way. \ - 

Bake fone Pears i 1n warm cinders;, when they 
ceSaked ,/ pzre-them, cur them-into halves or 
quarters, according totheir bigneſs , and take out | 
the ipfide; make'a Syrup with Sugar,and the j juice. of 
of a Lemon,or the water of Orangeeflowers 3 poar || & 
our, Pears into: this Syrup, and: give them one - 


Rs " 0Yying, then-put them on a plate. 
E * i Howtomateg great Cheſrmt: after the Limoſine. 4 


SR :\Seerh. ſome. of theſe;great Cheſnits after the | x 
. ordinary way; when they are ſod, peel them, and l 
x 


| Ragan, flat them a lietle between your | 
t: them ons plate; and take ſome Wa- 

Ter; $ugar, and the/juice of a Lemon;' or water of 

.. Orange-flowers, make a Syrup with itz when-it 


Is Wade, paur it: boiling upon youy Marons and 
py Gem hoe or cold. | 


 4uttber way. BA 

mo you will blanch;chem, take the white of an 
3 gx, » and forme water of Orange-flowers, beat 
| - _ -them together, dip your Cheſaues-in-it, and put 
y them in a diſhovich ſome powder of Sugar ; 3 xoul 
3 rhom-uncil they: PR with it, then dry.the 
ran ko ot -» | 
700 « How to make amp of Lemon: 
_ | {Makea Jallyof a rung and ſceth it 3 after it is 
ES. ad take a big Lemon » Pare it very thick , and 
 _ , Near the juice, cut it in two,. and; in length, 
E-. and divide thele two: _—_ into: 7 flices,-take 

Re > -, ---.- "it 


* The'Frend<"Codbi | 


Sut:the: ſeed,” and «throw any Aices fm ato «your 
iy Bf. ive it tem. or twelve Ty 5 that 
= 2p may have - its firſt ſeething 3; eake/it;/ 
s of the fire, andlet it become: half cold 5 fill 
@'plate with Lemon- lices, and: cover: them witty 
your Jellye ©: £1! Ins .010-01911 
How to make Lemon- ah jg $0 
_ Take ſome Sugar in powder, and ſome whites 
of Eggs; with a little of the grating of the ſub- 
ſtance of the Lemon , Giamp all together in a 
mortar , and if perchance there were too many 2 
F565; pur in ſoitic flower of Sugar, [0 with Namp- *. 
ing you may bring what is in your mortar intoa ©» +} 
. pattie fit to be wrought » work it after the ordi- - 
nary manner; and your cakes as you will, after 
the thickneſs of half a finger, , or leſs if you will, 
Bake them upon paper m ch] Ovan; or in a” 
Tourt-pan , with fire above and under, with 
mediocritic. . Have a care that they become not 
yellow, and as ſoon as you do perceive that they 
begin to take that colour, take t em out, for they 
arc enough. - —*—— yarn 
How to make $ avoy Birket 
Take fix yolks , and eight/ whites of Epgs, 
with one grand of Sugar in pang, , three 
quarters of a -pound of good Flower made of _ 7 
good Wheat, and ſome Anileced,, A all' well <4] 
together, and boil,itz make a paſte neither too F 
. ſoft nor 'too' hard ; if it-is too (oft, you may 
miv it with ſome Flower of Sugar , for to ftit- 
fen.it; when ic is well proportioned, put it 
into Moulds of white Tinne made for che pur- 
you z and then bake them half zn the yet ) 
wnacn 
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after that ; pur them in the Oven x 
an-cnd..of baking; when 

they are not too much bu 

them out, and ſet chem i 


too cool, nor too dry. -:: ;+- 
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la Table of Wands. "which 


_ are tobehad, andare uſu- 
ally ſerved at divers ſeaſons _ 4 


# ofthe year. E 
. From Eaſter to Midſomer, ©  » 
Ram'd Pallets Young QOuaile \ 
Turkies of that hor Pn 
year Wild Boars 
Green Geeſe, | | Twrkies ; 
| Lambs.  Caponets,  _ 
Dove howſe Pidgeoms or-| Dove- bouſe Pidgeons 
\. Culvers Corn-fed Ptllets 
Leverets _ ] Sea Hens 
Toung wild Boars | Fat greenGeeſe 
Partridges | Railes © 
Pheſants \.. . | Small Birds. 
Small Birds | Tong wild Ducks 
Young Rabits : Fawns | 
From Midſomer : Tn - FE Ne 
he 1 * | From the firſt of 
Br cs rar a October to Lent b 
' "Toung Turtle. Doves Fax Capans ES 
Young Pheaſants 1 Fat Pulls _"Y 


Spayed 


IX Fartridher” 1d 
Woodeocks...  _ * 


| Woed _ 
. , Plovers arcelles 


R & 
Wood ; 
. Water Fort. 5 x r Hexe 
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